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HOT CRAB "MOUSSE" 



2 packages (7 ounces each) frozen snow crab 

2 packages (8 ounces each) Philadelphia Brand cream cheese 

% cup sour cream 

^4 cup minced onion 

^4 cup minced green pepper 

2 teaspoons Worcestershire sauce 

8 drops Tabasco sauce 

1 teaspoon horseradish 

1- 2 teaspoons sherry 
salt and pepper to taste 
1/2 cup sliced almonds 

2- 3 loaves cocktail rye 

Whip cream cheese with sour cream in deep bowl till blended. 
Defrost, drain and flake crabmeat. Add with all other ingredients, 
except almonds, to cheese mixture and blend well. Put in 1 quart 
ovenproof dish and cover with sliced almonds. Bake at 375° till 
almonds brown slightly and "mousse" is heated thoroughly. 
Serve at once surrounded with cocktail rye bread. 



CURRIED EGG SPREAD 

6 hard boiled eggs 
1/2 cup onion, minced 
1/2 cup green pepper, finely chopped 
Y2 teaspoon curry powder or to taste 
mayonnaise, salt and pepper 

Peel and chop eggs. Add onion, green pepper, curry to taste, 
and salt and pepper. Add enough mayonnaise just to bind. Chill 
and serve with Triscuits. 
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NANCY'S EGG MOLD 



2 dozen hard boiled eggs 

2 medium size Bermuda onions 

1 teaspoon salt 

1/2 teaspoon white pepper 

1 teaspoon dried mustard 

^4 teaspoon thyme 

1/2 teaspoon cider vinegar 

% to 1 cup Hellman's mayonnaise 

1 large jar lumpfish caviar 

1 pint sour cream 

Hand chop, until very fine, both the eggs and the onions. Add 
all ingredients, except mayonnaise, and mix well. Slowly, add the 
mayonnaise a spoonful at a time. You may not need a whole cup. 
Mix well with a fork and refrigerate overnight in a plastic bowl 
with a lid. Coat the inside of the bowl with a bit of plain salad 
oil to ease the unmolding. 

Turn onto a platter and spread 1 large jar of lumpfish caviar 
onto the mixture. Do sides of the mold first then top. Frost thickly 
with 1 pint sour cream and decorate sides with fresh parsley. 
Serve with cocktail rye bread. This serves 50 for cocktails or 20 as 
a first course. Very good. 
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SAUERKRAUT ROLL 



1 can ( 1 pound 13 ounces or 3^ cups sauerkraut well drained 
and chopped very fine) 

2 cups grated sharp cheddar cheese 
2 tablespoons onion, chopped 

2 tablespoons pimento, chopped 

3 tablespoons green pepper, chopped 
1 hard cooked egg, chopped 

1/2 cup fine dry bread crumbs 

^4 cup mayonnaise 

% teaspoon salt 

1 tablespoon sugar 

1 package (8 ounces) cream cheese 

2 tablespoons milk 

4 green olives, sliced 

Blend sauerkraut, cheese, onion, pimento, green pepper, egg, 
bread crumbs, mayonnaise, salt and sugar. Mix well. (You will 
probably find it necessary to do this with your hands.) Form into 
roll. Wrap roll in foil. Chill. 

Meanwhile blend cream cheese with milk. Spread all over roll: 
garnish with olive slices. Serve with saltine crackers and party rye 
bread. 

Make several days in advance; its flavor becomes better. Will 
keep refrigerated for at least 10 days. 

You may think this a strange blend, but wait until you try it. De- 
licious and most people never guess that sauerkraut is an ingredient. 
About 30 servings. 
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STUFFED MUSHROOMS CAVIAR 



1 pound medium fresh white mushrooms 
Combine: 

3 to 4 ounces softened cream cheese 

1 jar (IV2 ounces) tiny lumpfish caviar — red or black 
1 tablespoon half and half to moisten cheese, if necessary 
% teaspoon onion powder 

salt if necessary (caviar may be salty enough) 

1 tablespoon butter 
pinch of rosemary 

2 tablespoons water 

Clean mushrooms (wash but do not peel — rub dry with damp 
towel or paper towel). Remove stems. Steam caps and stems for 
45 minutes in top of double boiler. Add two tablespoons water, 
one tablespoon butter and a pinch of rosemary. Reserve broth 
and stems for soup. Stuff cooled caps with cream cheese, onion, 
caviar mixture. Sprinkle with seasoned salt, if needed. 

These may be served cold, room temperature, or warmed 
through in 300° oven for 15 minutes. If warmed, sprinkle with 
a little Parmesan cheese. Yields 20 - 24. 

PIZZA APPETIZERS 

1 2^4 ounce can ripe olives, chopped 

Y2 CU P tomatoes, drained, cooked and chopped 

1/2 cup sharp cheese, grated 

1 teaspoon Parmesan cheese, grated 

1 teaspoon onion, grated 

1/g teaspoon oregano 

1/g teaspoon garlic salt 

7 English muffin halves or toast 

Combine the above ingredients and spread on the muffin halves 
or toast. Bake in a 400° oven for 10 minutes.Cut each piece into 

4 squares. Serve immediately. Makes 28. 
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MUSHROOM HORS D'OEUVRES 

Wipe clean 1 pound fresh mushrooms. 

Remove caps for filling and reserve stems for soups or stews. 
Filling: 

1 8 ounce package cream cheese 

1 medium sized can minced clams, drained 

large dash of Worcestershire sauce 

garlic salt to taste 

chopped onion to taste 

sliced ripe olives 

paprika and parsley for decoration 

Combine above ingredients except for paprika and parsley and 
generously fill mushroom caps. Sprinkle with paprika and pars- 
ley and chill before serving. 

CHICKEN LIVER PATE — Delicieux 
Make at least a day ahead — two is even better! 

4 shallots 

1 pound chicken livers 
y<Z pound unsalted butter 
% CU P cognac 
1 teaspoon salt 

nutmeg 

pepper 

pinch thyme 
1/2 teaspoon basil 

Saute shallots and chicken livers in half the butter for about 4- 

5 minutes — until lightly browned but still pink inside. Add rest 
of butter cut in pieces, cognac, salt, nutmeg, pepper, thyme and 
basil. Pour into blender and blend until smooth. Taste for season- 
ing. Seal tightly in container and refrigerate. Makes about 2 cups. 
Serve with melba toast and garnish with parsley and green pim- 
ento olives. 
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CHICKEN LIVER PATE 



CU P pl us 2 tablespoons butter 

1 pound chicken livers 

2 tablespoons minced onions 

^4 cup dry sherry or dry vermouth 

1/2 teaspoon salt 

!/4 teaspoon dry mustard 

^ teaspoon hot pepper sauce, or to taste 

Make four hours or a day before (or pate will not be firm 
enough to serve) : 

In 10 - inch skillet over medium heat, in two tablespoons hot 
butter or margarine, cook chicken livers and onions until livers 
are fork-tender, about five minutes, stirring frequently. Add ver- 
mouth, salt, mustard and hot pepper sauce. Reduce to low heat; 
cover and simmer five minutes more. Refrigerate mixture until 
cool. 

In covered blender container at low speed, add a small amount 
of the mixture, blending each addition until smooth, until all is 
added. Stop blender occasionally and scrape sides with rubber 
spatula. Add ^ cup softened butter; blend well. Spoon into dish; 
cover and refrigerate until well chilled and firm. Serve on lettuce 
with crackers. Makes about two cups. 
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SPICE ISLAND'S COOK BOOK 
CHICKEN LIVER PATE TARRAGON 



6 chicken livers 

1 teaspoon butter 

1 teaspoon chicken stock base (Spice Island's) 

1^ teaspoons garlic powder (optional or 1 - 2 cloves in butter 
then remove) 

1 tablespoon sherry 

3 ounces cream cheese (can use cottage cheese or Neufchatel) 

2 tablespoons sour cream 
1 tablespoon tarragon 

^ teaspoon Beau Monde seasoning or Lawry's salt 

Wash livers and cook in butter until not red, chop small. Add 
chicken stock base and put in blender. Rinse pan with sherry and 
add everything else and blend, chill. Heat 1 cup chicken stock, 
soak ^ package gelatin in ^4 cup stock, add to heated stock, stir 
until dissolved. Pour % in bottom of mold, chill until set (about 
y<Z hour), make a tin foil collar smaller than mold, set it on top of 
gelatin, pour pate inside collar, rest of warm gelatin around col- 
lar. Lift collar carefully and set in refrigerator. Chill about four 
hours. Yield 1^ cups — double the recipe for 1 quart mold. 



SWISS HORS D'OEUVRES 

1/2 CU P mayonnaise 

2 tablespoons parsley, snipped 

2 tablespoons green onion, minced 

Swiss cheese, shredded 

sliced cocktail rye bread 

Mix mayonnaise, parsley and the green onion. Spread on cock- 
tail rye. Cover with Swiss cheese and bake at 400° 8 - 10 minutes. 
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BACON CHEESE PUFFS 



6 pieces of bread sliced thin 
12 slices thin sliced bacon 
1 cup grated Swiss cheese 

Trim crusts and cut each slice of bread into 4 squares. Butter 
lightly. Cut bacon slices in half. Lay one piece of bread in the 
center of each piece of bacon, sprinkle amply with grated cheese 
and roll up. Secure with toothpick and place on rack in shallow 
pan. Scatter remaining cheese on top. Bake in 400° oven for 20 
minutes until lightly browned. 

Can be assembled ahead and frozen. Take directly from freezer 
and bake. 



SHRIMP ROUNDS 

4 ounces cream cheese 

1 cup chopped shrimp, cooked 

^4 cup sour cream 

^4 cup green onions, chopped fine 

salt or seasoned salt to taste 

dark Bavarian rye bread, cut in rounds 

watercress 

cherry tomatoes 

Blend cheese, shrimp, onion, sour cream and salt. Start with a 
little salt and add to taste. Mix should hold together and not be 
loose. Mound on bread rounds. Top with slice of cherry tomato 
and a small sprig of watercress. 
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GRAVLAX 



3-3% pounds fresh salmon, center cut, cleaned and scaled 

large bunch fresh dill 
^ cup coarse or kosher salt 
^4 cup sugar 

2 tablespoons white peppercorns 

Cut salmon lengthwise removing back bone and small bones. 
Place % fish, skin side down, in deep glass, enamel or stainless 
baking dish. Wash and dry dill; place on the fish. Combine salt 
and suger with crushed peppercorns and sprinkle evenly over the 
dill. Top with the other piece of fish, skin side up and cover with 
foil. Place a very heavy weight (e.g. cans on a dish, or a brick) 
on top and refrigerate for 3 days. Turn every 12 hours or so, 
basting with the accumulated marinade. When ready, scrape off 
and sugar with crushed peppercorns and sprinkle evenly over the 
diagonal. 



DILL SAUCE 



1 cup chopped dill 

1 cup Dijon mustard 
% cup wine vinegar 

y<Z cup Hellman's mayonnaise 

% cup sugar 

2 tablespoon oil 

Combine ingredients and refrigerate. This will keep a long 
time. Serves 24 as an hors d'oeuvre. 



15 



CURRY CANAPE 

1^/2 CU P S cheddar cheese, shredded 
1 cup ripe olives, chopped 
1/2 cup scallions, chopped 
1/2 CU P mayonnaise 

1 teaspoon curry (more or less as desired) 

Mix all ingredients together and spread on buttered toast rounds 
or rye rounds. Broil until bubbly. Good cold as a dip. 

BOURSIN 

You'll think this is as good as the original expensive cheese. 
1 4 ounce package cream cheese 
1 teaspoon fresh parsley, chopped 
^2 teaspoon chives 
1 large clove garlic, minced 
1/g teaspoon chervil 
salt to taste 

Whip all the ingredients in the blender or you may mash by 
hand. Serve with Triscuit or Bremner wafers. 

ARTICHOKE CANAPE 

1 large can artichokes (quartered) 

white bread 
1 cup mayonnaise 

^2 CU P Parmesan cheese (or more if you prefer) 
paprika 

Place artichoke quarters on bread rounds which have been light- 
ly browned in oven. Mix together mayonnaise and cheese and 
cover artichokes. Sprinkle with paprika and broil until golden. 
Makes 40. 
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SPICED COCKTAIL PECANS 



1 egg white 

1 teaspoon water 

1 pound pecans 

1 cup sugar 

1 teaspoon cinnamon 

1 teaspoon salt 

Beat egg white and water together until stiff. Work nuts into 
egg white mixture. Spread nuts out onto lightly greased cookie 
sheet. Make sure nuts are spread out in a single layer and do not 
touch one another (this is important). Sprinkle sugar, cinnamon 
and salt mixture over nuts. Bake nuts in preheated oven 250° for 
30 minutes. Turn nuts over with a pancake turner and bake for 
an additional 30 minutes. Store in airtight jars. 

SMALL HOT DOGS 

1 package small hot dogs 

1 ten ounce jar currant jelly 

4 ounces prepared (Dijon) mustard 

Heat the hot dogs and combine with the jelly and mustard mix- 
ture. Serve from a chafing dish — have lots of toothpicks or cock- 
tail forks handy! 

SPINACH HORS D'OEUVRES 

1 package frozen spinach, chopped 
1 red onion, chopped fine 
1 cup mayonnaise 

Defrost spinach and pat dry. Add the onions and the mayonnaise 
and chill before serving surrounded with crackers. Serves many. 
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TWO DIPS — For Raw Vegetables 
I 

1 cup mayonnaise 

2 teaspoons tarragon vinegar 
dash pepper 

y% teaspoon salt 
% teaspoon ground thyme 
1/4 teaspoon curry powder 
2 tablespoons chili sauce 

2 tablespoons. grated onion 

II 

1 cup mayonnaise 

1/2 tablespoon lemon juice 

' ! 1 ' mmpmmmm 

1/4. teaspoon salt 

^4 teaspoon paprika 

1/4 cup chopped parsley 

1 tablespoon chopped onion 

1 tablespoon chopped chives 
teaspoon curry powder or to taste 

1/2 tablespoon Worcestershire sauce 
1/2 CU P sour cream 

Combine all ingredients and refrigerate a few hours. 

BLUE CHEESE DIP For VEGETABLES 

3 tablespoons dry vermouth 

2 tablespoons sour cream 

4 ounces blue cheese, crumbled 

4 ounces cream cheese at room temperature 

Put all ingredients in blender container in order listed; cover 
and run at high speed until smooth. Use as a dip for fresh celery, 
carrots, green onions, sliced raw turnips, cauliflower, zucchini 
sticks, etc. 

Best if removed from refrigerator 15 minutes before serving. 

18 



RED CAVIAR MOUSSE 



1 tablespoon (or 1 small envelope) unflavored gelatin 

2 tablespoons cold water 
% cup boiling water 

1 tablespoon lemon juice 

1 teaspoon Worcestershire sauce 

2 tablespoons mayonnaise 

1 pint sour cream 
teaspoon dry mustard 

2 4^/2 ounce jars of red caviar 

Soften gelatin in cold water. Dissolve in boiling water. Add the 
lemon juice and the Worcestershire sauce, blend well. In another 
bowl, blend the mayonnaise and sour cream. Quickly stir in gel- 
atin. Add the mustard and stir in the caviar. Pour the mixture into 
a 2 cup mold and chill until set. Unmold and serve with melba 
toast and more caviar on top if desired. Serves 6. 



LIL'S DIP 

1 cup mayonnaise 

1 cup sour cream 

2 teaspoons Beau Monde seasoning 
2 teaspoons dill weed 

2 tablespoons chives 

1 teaspoon parsley, minced 

Stir well. Refrigerate 24 hours. Delightful served with fresh, 
raw vegetables or crackers. 
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BAKED POTATO SKINS 

Reserve skins of baked potatoes. Butter the cooked skins and 
slice in strips. Sprinkle with Lawry's salt and bake in a 350° oven 
for 20 to 30 minutes or until they are a golden brown. 

Delicious and unusual hot appetizers. 

HOT CREAM CHEESE CANAPE 

1 large package of cream cheese (8 ounces) 
% teaspoon baking powder 

2 tablespoons onion, minced 

4 to 6 tablespoons olives, minced (black or green) 
1 egg yolk 

Spread on party rye thins. Bake at 350° for 15 minutes. 
May be made the day ahead. 

ONION - CHEESE SPREAD 

1 large red onion 

1 pound Norwegian Swiss cheese ( Jarlsberg) 

Freshly ground black pepper lots 

mayonnaise to hold 

Chop onion and cheese, or put in blender, be sure and grind a 
great deal of pepper, more than one would think necessary .... 
may be put on toast rounds and put under broiler or served plain 
with rice crackers. 



CINNAMON COATED BACON STRIPS 

Cut pieces of bacon in strips about 2 inches long. Fry until al- 
most dry. Sprinkle cinnamon on top and put in a 350° oven un- 
til a thin caramel coating forms on the bacon, about 15 minutes. 
Allow three pieces per person and be sure bacon is dry enough 
to be eaten with the fingers. 
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CHEESE BALLS 



% cup butter 

1 jar (5 ounces) Old English Cheese Spread 

1% cups all purpose flour 

1 small jar stuffed olives 

% teaspoon salt and pinch cayenne 

Cream butter and cheese in mixer until light and fluffy. Add 
salt and cayenne. Add flour, beat until blended. (Could refriger- 
ate now.) Shape around olives. Roll lightly in paprika. Refrigerate. 

Place on ungreased cookie sheet. Bake at 400° f orl2 - 15 min- 
utes. Makes 48. 



TWO QUICHES 

2 Pet-Ritz pie crust shells, unbaked 
1^/2 cups half and half 
2 cups Swiss cheese, shredded 
5 whole eggs 

chopped green onion, optional 

salt and pepper 

pinch of nutmeg 

Pre-heat oven to 350°. Sprinkle cheese and onion (optional) 
over bottom of shells. Put half and half, eggs and seasonings in 
blender and blend at high speed. Pour into shells and bake in a 
350° oven for about 30 minutes until pies are firm. May be fro- 
zen. 
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QUICHE CRUST 



1% cups all purpose flour 
1 stick butter, softened 
1 egg yolk 

ice water — about 1 tablespoon 

Sift flour, and put in a bowl with other ingredients. Blend, wrap 
in wax paper and refrigerate until firm. Roll out crust and put 
into a 9 or 10 inch pie pan. Prick all over with a fork and line 
with a piece of foil or a smaller pie pan. Bake in a preheated 450° 
oven for five minutes. Remove liner and cool before filling with 
one of the following mixtures. 



QUICHE LORRAINE: 

6 strips of bacon 
2 small onions 

1 cup Swiss cheese, grated 

4 large eggs, slightly beaten 

2 cups half and half 

salt and white pepper to taste 
% teaspoon nutmeg 

Cook bacon until crisp and remove from pan. Pour off all but 
about 1 tablespoon of grease and cook onions until transparent. 
Crumble bacon and sprinkle it, along with the cheese and onions 
over the partly baked crust. Combine the eggs, half and half, and 
seasonings and pour into crust. Bake in a preheated 450° oven for 
15 minutes. Reduce oven heat to 350° and bake for 15-20 min- 
utes or until custard is set. Serves 6-8. 
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CRABMEAT QUICHE: 



1 prepared pie crust, partly baked 
1^/2 cups crabmeat, fresh or canned 

1 tablespoon chopped celery 

1- 2 tablespoons chopped onions 

2 tablespoons chopped chervil or parsley 

2- 3 tablespoons dry sherry or vermouth 
4 large eggs 

2 cups half and half 
^4 teaspoon nutmeg 

salt and white pepper to taste 

Combine crabmeat, celery, onion, chervil or parsley and dry 
sherry or vermouth and refrigerate for at least one hour. Pour 
mixture into pie shell. Blend eggs, half and half and seasonings 
and pour over crabmeat mixture. Bake as for Quiche Lorraine. 

MUSHROOM QUICHE: 

1 nine-inch partly baked pie crust 
% pound fresh mushrooms 

4-5 tablespoons butter 

^4 cup finely chopped onions 

4 large eggs 

2 cups heavy cream or half and half 
salt and pepper to taste 

14 to ^ teaspoon nutmeg 

cayenne pepper - a dash 
1 tablespoon dry sherry - optional 

Finely chop the mushrooms and cook in 2 tablespoons of the 
butter until they are wilted. Cover and simmer 20 minutes — cool 
slightly. Cook onion in remaining butter until soft and add to the 
mushroom mixture. Combine eggs, cream, seasonings, mushrooms, 
onions and sherry (optional) and pour into pie crust. Bake as for 
Crabmeat Quiche. Serves 6-8. 
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SPINACH CHEESE PIE 



1 10 ounce package frozen spinach, chopped 
6 eggs 

1 8 ounce package cream cheese 
^4 cup sharp cheese, shredded 

3 tablespoons Parmesan cheese 

2 tablespoons scallions, sliced 
1 tablespoon parsley, minced 
% teaspoon salt 

pepper to taste 
1 9 inch pie shell (partially baked) 
freshly grated nutmeg to taste 

Cook spinach, drain. Combine eggs and cheeses. Beat until well 
mixed. Stir in spinach, scallions, parsley, salt, pepper and nut- 
meg. Pour into shell. Bake at 425° for 30 minutes. Let stand 10 
minutes before serving. One pie serves 8, 
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CHINESE GINGER DIP 



1 cup chilled mayonnaise 

1 cup dairy sour cream 

^4 cup finely chopped onion 

y± cup parsley, minced 

y± cup finely chopped water chestnuts 

1 to 3 tablespoons finely chopped candied ginger 

2 cloves garlic, minced 

1 tablespoon soy sauce 

Combine mayonnaise and sour cream. Add remaining ingre- 
dients and mix well. Trim with additional chopped candied ginger. 

CHUTNEY CHEESE BALLS 

2 8 ounce packages softened cream cheese 
1^/2 tablespoons onion, minced 

3 tablespoons finely chopped chutney (Chut-Nut) 
dash salt and pepper 

1^4 ounce package almonds, chopped 

Combine all ingredients except the almonds. Make into bite size 
balls. Lightly toast almonds and roll cheese balls in them. Chill 
before serving. (May be frozen.) Yield about 48. 

SPINACH DIP 

1 package frozen chopped spinach 

cups mayonnaise 
% cup sour cream 
1/2 CU P g r ^en onion and tops, chopped 
^2 CU P dried parsley 

salt and pepper to taste 

Drain spinach and squeeze in paper towel until dry. Add all in- 
gredients. May be prepared day in advance. Great with vegetable 
dips, cauliflower, zucchini, etc. 
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FROZEN SHERRY FLIP 



1 bottle cocktail sherry 
1 can frozen lemonade (undiluted) 
juice of 1 lemon 

Mix the above three ingredients. Put in plastic container. Freeze. 
Whirl in blender. Serve. Needs no ice. Freeze at least one day. 



CONFEDERATE PUNCH 

This is said to have been a favorite of Jefferson Davis, Presi- 
dent of the Confederacy during the Civil War. 
1 cup lemon juice 
1 to 1^/2 cups sugar to taste 
4 bottles claret 

1 pint sherry 
% cup brandy 
% cup light rum 

cup maraschino liqueur 
(not cherry juice) 

2 thick slices cucumber with peel 

2 lemons, sliced thin, seeds removed 
1 orange, sliced thin, seeds removed 

1 bottle ginger ale 

2 bottles sparkling water 
block of ice 

Mix all ingredients except cucumber, fruit slices, ginger ale, 
ice and sparkling water at least 24 hours before serving. This 
mellows the brew. Keep well covered, but it is not necessary to 
refrigerate. Pour over block of ice in punch bowl. Add other in- 
gredients, ladle back and forth until well blended and cold. Serve 
in punch cups. 12 servings. 
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HOT WATER WASSAIL 



1 gallon apple cider 

1 tablespoon whole cloves 

1 tablespoon whole allspice 

2 cinnamon sticks (4 to 5 inches long) 
2 pinches mace 

^ teaspoon powdered ginger 

^4 teaspoon nutmeg, grated 

^4 teaspoon salt 

1 cup dark brown sugar 

1 pint gin or vodka 

2 lemons, sliced thin, seeds removed 

3 oranges, sliced thin, seeds removed 

Pour cider into a large kettle, add spices and salt. Bring to a 
hard boil, then reduce the heat, cover and simmer 15 minutes. 
Remove from stove, add sugar to taste if needed. Let wassail cool, 
then strain it. Keep in a cool place until ready to use, but it is not 
necessary to refrigerate. Near serving time, let spiced cider come 
to a boil. Pour into the wassail bowl. 

To prepare the wassail bowl, use a heavy china bowl or crock 
or a silver punch bowl. Heat it over a large kettle of boiling water. 
Add lemon and orange slices. When warm, add gin or vodka and 
let it heat (but do not boil; spirits will evaporate). Pour in the 
boiling wassail. The pottery bowl can be placed over an alcohol 
burner if you wish. Ladle the wassail into cups and serve. 
32 servings. 
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MINT JULEPS 



Mint Juleps are better mixed at the last moment, one at a time 
for each guest — for a crowd this is the simple way. 
1 cup water 

few grains salt 
1 cup sugar 

1 large bunch mint sprigs tied together 
II/2 cups finely chopped mint leaves 
II/2 t0 2 jiggers aged bourbon whiskey per julep 
extra mint leaves 
Boil water, salt, sugar and bunch of mint for 4 or 5 minutes 
or until mint turns brown. Put chopped mint in a bowl. Remove 
the bunch of mint and pour hot syrup over the fresh mint. Let 
stand until cool. Strain into a jar, cover and refrigerate for 2 or 
3 days. 

When ready to mix the juleps, chill cups or small highball 
glasses. Put in each a few tablespoons crushed ice, 1 tablespoon 
mint syrup, then add 1^/2 to 2 jiggers bourbon. Stir and taste. If 
not sweet enough, add more syrup. Stir again. Fill up the glasses 
with crushed ice. Tuck a tiny bunch of fresh mint sprigs in each 
glass and 2 straws cut the same height as the mint. 



SLUSH (good for a ladies lunch) 

2 cups sugar 12 ounces frozen orange juice 

5 cups water 12 ounces frozen lemonade 

2 cups boiling water 2 cups unflavored brandy 

3 tea bags 7 Up or gingerale 

Cook the sugar and the 5 cups of water until sugar is dissolved. 
Steep the tea bags in boiling water until cool. Combine the sugar 
water, tea water, frozen orange juice, frozen lemonade and the 
brandy. Freeze. When ready to use, spoon "slush" into individual 
glasses and add 7 Up or gingerale to taste. Serves 20. 
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GLOGG 

Christmas Cheer From Sweden 

1 fifth Burgundy (Gallo) 
1 fifth Ruby Port 
1 pint brandy 
1 cup water 

Tie in a cheesecloth bag: 
5 whole cardamon pods, bruised, 5 whole cloves, 1 stick cinna- 
mon, 1 piece candied ginger, and the peel of one orange 
1 three quart enamel pot with lid 
% cup large raisins 
^4 cup almonds, blanched 

Put all ingredients, except nuts, in a 3 quart enamel pot with 
lid. Bring to a boil, uncovered. Remove, cover and let stand over- 
night, unrefrigerated. Before serving, remove cheesecloth bag, 
heat through, add almonds, simmer a bit. Ladle into handled 
punch cups while hot. Makes 20 cups. 

CLARET CUP 

"A delightful drink on a hot day" 

1 bottle of Bordeaux Red or Claret 

2 ounces Port 

2 ounces Curacao or other orange liqueur 

juice of 1 lemon 
1 bottle sparkling water 
1 pint fresh strawberries 

sugar 

block of ice 

Stir together all ingredients except the strawberries and sugar. 
Cut berries in half, mix with *4 to V2 CU P sugar and let stand un- 
til sugar dissolves, 10 to 20 minutes. Then add to claret mixture. 
Add more sugar if necessary. Chill until ready to serve. Pour into 
the punch bowl over ice. Ladle back and forth to make punch very 
cold. 
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CUCUMBER GAZPACHO 



4 cups chicken broth 

4 medium sized cucumbers, peeled and chopped 

4 cups sour cream 

4 tablespoons white vinegar 

3 cloves garlic, pressed 

salt to taste 

% teaspoon white pepper 

Combine all ingredients and blend in a blender. You will have 
to blend a little, then pour in a container and blend some more, 
etc. Cover and chill for several hours. This soup should be made 
at least a day ahead of time to give better flavor. It will keep ap- 
proximately 5 days. 

To serve: Garnish tee soup with at least five of the following 
ingredients served in individual containers: 

Chopped sauteed almonds (a must) chopped tomatoes 
chopped green pepper chopped parsley or chives 

chopped green onion chopped mushrooms 

chopped black olives croutons 
Serves 8 - 12. 

COLD AVOCADO SOUP 

1 10% ounce can Campbell's chicken broth 
1 ripe avocado, peeled and chopped 

juice of 1/2 lemon 
^4 cup sherry 

dill 

Chill broth overnight. Skim off hardened fat. Put broth, avo- 
cado, lemon juice and sherry in a blender. Blend well and chill. 
Serve garnished with chopped dill. Make the day before to blend 
flavors. Serves 4. 
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EASY GAZPACHO 

5 firm ripe tomatoes, peeled, drained, cut up 

1 pickle cucumber, peeled and cut up 

1 small green pepper, seeded and cut up 

1 large rib white celery, cut up 

^2 teaspoon salt 

1/2 teaspoon Krazy Salt 

^2 teaspoon coarse black pepper 

1 teaspoon sweet basil leaves (dried) 

1 clove garlic (at least) 

1 tablespoon olive oil 

3 teaspoons white vinegar 

Put all ingredients in blender in order mentioned. Blend on 
lowest speed until mushy but still crunchy. Put in container with 
airtight cover and freeze until ice forms around edges. Put into 
soup bowls and serve with chopped raw vegetables as an accom- 
panient and curried mayonnaise. Serves 4. 

CURRIED MAYONNAISE 

Mix together: 

5 tablespoons Hellman's mayonnaise 
1 tablespoon curry powder 
1 tablespoon snipped parsley 

COLD LETTUCE SOUP 

1 can cream of chicken soup 
1 small head of lettuce 

cream or rich milk 
1 teaspoon lemon juice or to taste 

salt and pepper 

dried mint leaves 

Chop lettuce and put it in a blender with enough milk or cream 
to blend it. Add the lemon juice, salt and pepper. Bring to desired 
consistency with more cream. Chill for several hours and serve in 
chilled cups. Sprinkle with mint. Serves 4-6. 
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CREAM of MUSHROOM SOUP 



1 pound fresh mushrooms — washed and coarsely chopped 
4 green scallions, including tops chopped 

1/4 cup butter ^ cup flour 

!/4 teaspoon dry mustard 2 cups chicken broth 

^4 teaspoon black pepper 2 cups milk or cream 

2 teaspoons salt % cup sherry or white wine 

Cook mushrooms and scallions in melted butter in saucepan, 
for 5 minutes, then add seasonings and flour. Blend thoroughly, 
stir in chicken broth and milk. Cook until thickened and smooth. 
Add sherry or white wine. 6 servings. 



TOMATO - CHICKEN SOUP 

2 cans chicken broth (small) 
1 large can tomato juice 
horseradish to taste 

Add a bay leaf or two. A little chopped onion. HEAT! The kicker 
is horseradish to taste! Add until the flavor is right for you. You 
can add a slice of lemon at the last minute when you serve it. 
Serves 6. 



QUICK CRAB BISQUE 

1 can cream of celery soup 

1 can cream of asparagus soup 

1 cup milk, cream or half and half 

1 package Wakefield's frozen crab (defrosted and drained) 

2 ounces sherry optional 

Mix cans of soup, undiluted in saucepan. Slowly add milk or 
cream. Bring to boil slowly. Add crab. Heat through. Serves 4. 
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CREAM OF SPINACH SOUP 

1 package frozen chopped spinach 

2 cups chicken broth 

1 small onion finely chopped 

3 tablespoons butter 
3 tablespoons flour 
1 cup milk 

^2 CU P heavy cream 
^4 teaspoon nutmeg 

Cook spinach in chicken broth according to package directions. 
Meanwhile cook onion in butter until soft. Add flour then milk to 
make a white sauce. Add spinach and broth. Bring to a boil, stirring 
constantly. Add heavy cream and nutmeg. Serve hot. Serves 6. 

MUSHROOM SOUP 

1 bunch green onions, finely chopped 
1 pound mushrooms 
1 stick sweet butter 
1-V4 CU P S half and half 

5 cups chicken stock (if using canned chicken broth, add 2 
cubes chicken bouillon) 
unsweetened whipping cream 
cayenne 

1 teaspoon salt 

^ teaspoon white pepper 

2 tablespoons flour 

Put onions in butter in a saucepan. Add salt and white pepper. 
Cover and cook slowly 10 minutes. Take pan off fire and stir in 
flour. When mixture is smooth, add chicken stock. Stir until soup 
boils. Simmer 10 minutes uncovered. Slice % pound mushrooms, 
stems and all. Add to soup. Rub soup through a strainer or put 
through food mill. Add l 1 /^ cups cream. *Add ^ pound thin- 
ly sliced mushrooms. Reheat. Serve with a dollop of whipped 
cream and a sprinkle of cayenne. Good cold too. 

*Up to here can be done the day before. 
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BUCHANAN CARROT SOUP 



(Very good and most unusual with its unexpected touch of curry!) 
1 or 2 medium onions, chopped 

1 pound carrots, cleaned, scraped and chopped 

2 ounces butter 
2^/2 cups beef stock 

salt and pepper to taste 

3 teaspoons curry powder (or to taste) 
chopped fresh parsley 

Melt butter in sauce pan and put in the carrots and onions. Stir 
vegetables gently until onions begin to look transparent. Do not 
let them brown. Add the stock, season with the salt and pepper 
and simmer until carrots are soft. Put the mixture through a blen- 
der and add curry powder to taste. Let mixture simmer again, 
over low heat, for 15 minutes. Sprinkle with parsley before serv- 
ing. Serves 4. 
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NANCY'S GOULASH SOUP 

4 meaty beef soup bones 

2 tablespoons hot oil 

1 cup V8 or tomato juice 

6 cups water 

4 beef bouillon cubes 

1 teaspoonful each: basil, bay leaves, marjoram, salt 

2 tablespoons each: parsley, paprika 

1 onion, coarsely chopped 

2 celery ribs with leaves 
4 dashes Tabasco 

1 teaspoon liquid gravy mix 

1 onion, finely chopped 

1 green pepper, chopped 

1 can kidney beans 

1 can tomatoes 

1 cup cooked white rice 

^2 CU P P eas 

1 tablespoon caraway seeds 

Brown meat in oil in Dutch oven. Remove meat, pour off grease. 
Return meat to pot with liquids, seasonings, one onion and celery. 
Add liquid from cans of beans and tomatoes. Simmer covered 

3 to 4 hours. Last 15 minutes, discard celery and bones. Chop up 
meat and return to pot. Add onion, green pepper, kidney beans, 
tomatoes, rice, peas and caraway seeds. Cook 15 minutes. (If rice 
is uncooked, add ^ hour before.) Serves 8. 
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LOUISIAN HOT DOG GUMBO 



3 tablespoons salad oil or butter or combination 
2 cups celery cut diagonally in 1 inch pieces 
2 huge green peppers, cut in 1 inch pieces 
2 large garlic cloves, sliced 

2 small or 1 large onion, cut up 

3 tablespoons flour 

1 can ( 1 pound, 14 ounces) Italian tomatoes 
8 Vienna beefsteak hot dogs, cut in ^> inch hunks 
1 bay leaf (optional) 
1 teaspoon basil 

1 teaspoon coarsely ground pepper 
^4 teaspoon thyme 
^2 teaspoon Tabasco (at least!) 
dash sugar 

Melt butter or heat oil in a very large top-o-stove casserole 
(4-5 quart). Add garlic, onion, pepper, celery. Saute until soft 
over medium heat. Sprinkle with flour. Add seasonings, frank- 
furter hunks, Tabasco, and tomatoes with liquid from can. Stir 
to blend. Cover. Simmer 1 hour. Serve in soup plates with rice 
(hot, steamed). 

Serves 4-6 as main course with salad and French bread. 

P.S. You may add a 5 ounce can of V8 or tomato juice if needed. 



TIPS 

If soup is too salty, put a peeled potato into the pot and let sim- 
mer for awhile. It will absorb the salt. 
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MEATBALL SOUP 



1^2 pounds chuck 

1 can undrained tomatoes (1 pound, 12 ounces) 

2 cans undiluted consomme 
1 package dry onion soup 

4 carrots cut about 1 inch thick 

^4 cup chopped celery tops 

1 cup chopped celery 

^4 cup chopped parsley 

1 bay leaf 

^ teaspoon oregano 

^4 teaspoon basil 

% teaspoon salt 

10 peppercorns 

1 teaspoon sugar (optional) 

1 cup water 

Using chuck, make small meatballs about % inch size and place 
on large flat pan with sides. Salt lightly. Place in 400° oven to 
brown 10 minutes. 

Put all the ingredients into kettle. Add water. Bring to a boil 
on top of stove. Simmer at least 45 minutes. Refrigerate over- 
night. Skim off fat before reheating. Serves 8. 

A hearty soup. Serve with French bread, salad, dessert. Freezes 
well. 
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KATY'S CORN CHOWDER 



In a large saucepan cook bacon until crisp. Remove, crumble 
and set aside. Reserve three tablespoons drippings in saucepan; 
discard remainder. Add the onion slices to saucepan and cook 
until lightly browned. Add diced potato and water and cook over 
medium heat until potato is tender, 10 to 15 minutes. Add the 
corn, milk, salt and pepper and cook until heated through. Pour 
into warmed bowls and top each serving with crumbled bacon 
and a pat of butter. 
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ASPARAGUS CLAM CHOWDER 



1 package frozen asparagus salt and pepper to taste 

1 medium potato, optional 3 tablespoons butter 

1 small onion 1 or 2 small cans minced clams 

2 cups of milk or chicken broth 

Cook asparagus (season with salt and pepper) according to 
package directions. Dice 1 medium potato (optional) and 1 small 
onion and season with salt and pepper. Cook in a small amount 
of water in a covered sauce pan, until tender. Drain. Add drained 
asparagus and contents of 1 or 2 small cans of minced clams, 
including juice, to potato (optional) and onion mixture. Simmer 
5 minutes. Add 2 cups milk or broth (for clear soup) and 3 table- 
spoons butter. Heat until just below boiling point. Serve immed- 
iately. Serves 4. 



SEAFOOD CHOWDER 

% cup green onion, chopped 

^ cup carrot, grated 

% cup butter 

% cup flour, sifted 

1 teaspoon salt 

% teaspoon pepper 

1 quart rich milk 

1 cup ripe olives, cut into wedges 

1 cup cooked shrimp, crab or lobster 

1 cup (8 ounces) fresh mushrooms 

1 cup cooked peas 
chopped parsley 

Cook onion and carrot in butter until soft. Blend in flour, salt 
and pepper. Slowly stir in milk. Cook, stirring constantly until 
mixture thickens slightly. Add olives, seafood, mushrooms and 
peas. Season to taste. Heat until piping hot and serve with sprin- 
kling of chopped parsley. Serves 5 - 6. 
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CREME DE CRESSON 



CREAM of WATERCRESS SOUP 

4 cups fresh watercress (can be made with a minimum of 2^ 
cups watercress — depending on individual taste) 

1/2 CU P onion, chopped 

2 tablespoons butter 

2 tablespoons flour 

^ teaspoon salt 

^ teaspoon pepper 

2 cans chicken broth ( 13% ounce cans) 

1 cup heavy cream 

watercress for garnish 

Wash watercress well. Drain and discard coarse stems. 

In a saucepan over medium heat, saute onion in butter until 
golden, about 5 minutes. Remove from heat, blend in flour, salt 
and pepper. Slowly stir in chicken broth. Cook, stirring constantly, 
until mixture comes to a boil and thickens slightly. Add water- 
cress. Simmer 5 minutes more. Blend in electric blender 1 minute 
or until flecked with green. Turn into large bowl. Add cream and 
refrigerate for at least 3 hours. Serve cold. 

If you prefer it hot . . . heat only to boiling — but do not boil 
as cream might curdle. Delicious either way! 



SOUP IDEAS 

Put a thin slice of lime or lemon in a soup cup or mug. Pour in 
hot madrilene. Garnish tomato soup with chopped pimento. Top 
jellied consomme with sour cream mixed with dill. 
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CHICKEN in LEMON SOUP 



2 chicken breasts, split 

2^/2 cups water, divided 

2 bay leaves 

1 teaspoon Accent 

2 teaspoons salt 

12 small white onions peeled 

1 9 ounce package frozen artichoke hearts 

2 tablespoons flour 
2 egg yolks 

2 tablespoons lemon juice 

Put chicken in deep kettle. Add 2 cups of the water, bay leaves, 
Accent and salt. Bring to a boil and cover. Reduce heat and simmer 
50 minutes. 25 minutes before end of cooking time, add onions. 10 
minutes before end of time, add artichokes. Put the flour in a 
small bowl and gradually add egg yolks. Carefully add the water 
and the lemon juice and blend well. Remove chicken from the ket- 
tle and combine the flour and egg mixture slowly with the broth, 
stirring constantly until smooth and thickened. Pour over chicken 
and serve in soup bowls. Serves 4. 



STRAINED ONION SOUP 

2 large onions, sliced 
2 tablespoons butter 

1 quart beef stock or 3 cans (10 J /2 ounces each) bouillon 
water 

salt and pepper to taste 

Saute onions very slowly in butter. When completely wilted 
but not brown, add beef stock and simmer for 20 minutes, re- 
placing with water any liquid that evaporated. Strain, pressing 
all the juices from the onions. Add salt and pepper, if needed. 
Serve in bouillon cups or coffee mugs. Serves 6. 
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SWEDISH SPICED DRIED FRUIT SOUP 



1 pound dried fruit: prunes, apricots, peaches, apples, etc. 

2 cups red wine 
6 cups water 

1 lemon, sliced thin 

1 cup sugar 
few grains salt 

Yg teaspoon ground mace 

2 sticks cinnamon 
2 whole cloves 

2 allspice berries 

^4 teaspoon grated nutmeg 

1 whole cardamon seed 

teaspoon ground coriander seed 

Put all ingredients in a soup kettle, cover tightly, and let sim- 
mer until fruit is done. If fruits are soaked overnight or for a 
few hours, they will cook in ^2 hour, otherwise it will take 1 hour. 

Add a pint of sour red cherries; use sweetened canned or fro- 
zen ones. Also you may add any opened jars of jellies or pre- 
serves when the soup is hot, like peach preserves, pear, strawberry 
or apricot. 

Add 1^2 tablespoons of cornstarch mixed with 3 tablespoons 
of cold water to thicken the soup. 
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CANTALOUPE FILLED WITH SHRIMP 



1 pound cooked shrimp (or more) 

3 cantaloupe 

3 cups hot cooked rice 

1 can frozen cream of shrimp soup 
Ys cup sour cream 

Yg teaspoon nutmeg 

2 tablespoons sherry 

Scoop seeds from 6 cantaloupe halves. Remove Yl inch from 
bottom so each melon will be level. Heat shrimp soup with sour 
cream, nutmeg and sherry in top of double boiler. Combine with 
hot rice and shrimp. Heap in cantaloupe halves. Serves 6. 



MUSHROOM ARTICHOKE SALAD 

2 packages frozen artichoke hearts 

1 pound fresh mushrooms (more if desired) 

% cup water 

1/2 CU P lemon juice 

14 CU P olive oil 

% teaspoon salt 

Y2 teaspoon freshly ground pepper 
Y2 clove garlic 
Y2 teaspoon thyme 
Y± teaspoon oregano 
1 bay leaf 

cherry tomatoes 

parsley 

Cook artichoke hearts until just tender. Wipe mushrooms and 
slice thinly. Add to artichoke hearts (drained) and combine with 
water, lemon juice, oil garlic and seasonings. Cover and refriger- 
ate overnight if possible. Drain well, remove garlic and bay leaf. 
May be garnished with cherry tomatoes and parsley. Serves 
8-10. 



45 



VERY BERRY JELLO MOLD 



2 packages cherry Jello 

2 cups boiling water 

1 large package sliced, thawed strawberries 

1 large can whole cranberries 

Dissolve the Jello in the boiling water and stir in the drained 
strawberries and cranberries. Pour into a greased one quart mold. 
Refrigerate 12 hours before serving. Serves 6. 



1 teaspoon salt 

1 medium tomato, chopped 

1 medium onion, chopped 

2 tablespoons lemon juice 
1 cup dairy sour cream 

3 ripe avocados 

Put shrimp in pot of boiling water. Cook 5 minutes after the 
water comes to a boil again. Immediately run cold water over 
shrimp. When cool, shell, devein, and set aside. 

Melt butter in a saucepan and stir in the curry powder and salt. 
Add the chopped tomato and onion and cook until the onion is 
soft, stirring frequently to keep from burning. Add lemon juice, 
shrimp and stir in the sour cream. Heat through, but do not boil. 
Cut avocados in halves, remove seeds and skin. Place mixture in 
the avocado halves. Serves 6. 



AVOCADO SHRIMP CURRY 
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GERMAN POTATO SALAD 



4 medium potatoes, cooked in jackets 

4 strips bacon, cooked crisp and crumbled 

4 green onions, sliced with tops 

^4 cup hot bacon fat 

^4 cup vinegar 

1 teaspoon salt 
y% teaspoon pepper 

2 teaspoons sugar 
chopped parsley 

Skin potatoes and slice into top of double boiler. Add crumbled 
bacon and onion. Mix and heat bacon fat, vinegar, salt, pepper 
and sugar and pour over potatoes. Keep over hot water about half 
an hour, then sprinkle with parsley and serve. 



CREAMY POTATO SALAD 

6 - 8 medium size potaoes, cooked and cut up 
14 cup French dressing 
2 hard boiled eggs, diced 

1 cup celery 

2 tablespoons onion, minced 
2 tablespoons parsley 

1 cup mayonnaise 

1 cup sour cream 

2 tablespoons pickle juice or vinegar 
salt and pepper to taste 

Marinate warm potatoes with French dressing. Mix with remain- 
ing ingredients. Serves 6 - 8. 
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DANISH COLE SLAW 

1 small cabbage, finely chopped 

3 tablespoons sugar 

% cup mayonnaise 

3 tablespoons vinegar 

% teaspoon mustard or celery seed 

1 teaspoon salt 

Mix, refrigerate 1 - 2 hours before serving.. Serves 6-8. 



GREEN AND GOLD SALAD 

Dressing: prepare a week or so ahead. 

2 tablespoons capers, chopped 

^ cup onions, chopped 

% clove garlic, minced 

II/2 teaspoons prepared mustard 

IY2 teaspoons pepper 

1/2 teaspoon oregano 

IY2 cups salad oil 

Y2 cup white vinegar 

^ teaspoon salt 

Place all in large jar, cover, shake well. Refrigerate. 

Salad greens to serve 12 

4 ounces Danish blue cheese, crumbled 

1 carrot, finely grated 

Tear greens in advance, refrigerate. When ready to serve, sprin- 
kle greens with cheese and carrots. Shake dressing well and drizzle 
over greens, tossing gently until every leaf glistens. Serve at once. 
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AVOCADO DRESSED SALAD 

1 (3 ounce) package cream cheese, softened 
1 avocado, seeded, peeled and mashed 
1 tablespoon lemon juice 
% cup mayonnaise or salad dressing 
^4 teaspoon garlic powder 
milk 

Bibb and Romaine lettuce* 

In mixing bowl combine cheese, avocado, lemon juice, mayon- 
naise and garlic powder; beat until smooth. Stir in enough milk 
to make a dressing consistency. In a salad bowl pour dressing over 
chilled torn Bibb and Romaine. Toss lightly. Makes 2 cups dress- 
ing. 

* A little spinach may be added for color. 

CREAMY LIMA CUPS 

1 ten ounce package (2 cups) frozen baby limas 
1/4 cup sour cream 
1 tablespoon vinegar 
1 tablespoon salad oil 
1 small clove garlic, minced 
% teaspoon sugar 
^4 teaspoon salt 
dash paprika 

Cook limas according to package directions; drain and chill 
well. Combine sour cream, vinegar, salad oil, garlic, sugar, salt 
and paprika; mix well. Add to chilled limas; toss until limas are 
well coated with dressing. Spoon into four lettuce cups; sprinkle 
with additional paprika. Serves 4. A change of . pace salad with 
make ahead ease! You'll like these delicious baby limas in a tangy 
sour cream dressing, served with sliced baked ham or smoked pork. 

Add candied sweet potatoes with the pork and salad and you will 
have a memorable dinner. 
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PICKLED CUCUMBERS 



^4 cup white vinegar 

% cup granulated sugar 

^4 CU P finely chopped parsley 

^4 teaspoon salt 

% teaspoon pepper 

4 medium cucumbers 
dill to taste (optional) 

In a large bowl, combine ^4 cup water with all the ingredients 
except cucumbers. Pare cucumbers and slice thinly. Add to bowl; 
toss well. Refrigerate at least three hours, covered, or until serving 
time. Makes 10 servings. 

Note: If preferred, can be done day before serving. 

BIBB LETTUCE SALAD and DRESSING 

Salad\ 

3 heads Bibb lettuce, chilled 

1 tomato, quartered and chilled 

6 artichoke hearts, quartered and chilled 

% sliced avocado 

1 sliced hard cooked egg 

Dressing: 

% clove garlic 

% teaspoon celery salt and table salt mixed 

pinch pepper 
% teaspoon Bahamian or Dijon mustard 

2 tablespoons vinegar 

4 tablespoons olive oil 

Crush garlic in bowl until pulverized. Add salts, pepper, mus- 
tard and vinegar. Stir until all ingredients are dissolved. Add olive 
oil and mix well. Pour over salad, tossing ingredients as you pour 
dressing. 
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CLAMATO MOLD 



2 envelopes unf lavored gelatin 
^4 cup water 

1 quart Clamato juice 

2 cups Creamette macaroni shells — uncooked 
1 8 ounce can minced clams (save the juice) 

1 3 ounce package cream cheese 

2-3 tablespoons Hellman's mayonnaise 

salt and pepper to taste 

dash of Tabasco 

dash of Worcestershire 

for garnish: 
lettuce 

cucumbers (sliced) 
hard boiled eggs 
olives 

Soak the gelatin in the cold water. Heat Clamato juice and the 
clam liquid together. Dissolve gelatin in this mixture and pour 
into five cup ring mold ; chill until set. 

Cook macaroni, drain and while still hot, stir in the cream 
cheese until melted. Add mayonnaise and season with salt, pepper, 
Tabasco and Worcestershire. Add the drained minced clams and 
chill. To serve: unmold ring onto a platter. Fill the center with 
clam mixture and garnish with lettuce. Decorate as desired. Serves 
8 as a side dish or 4 as a main dish. 

LIKE SPINACH? 

Why not combine crisp, young spinach leaves (1 pound, 
washed and picked over) with 8 - 10 slices crisp bacon, broken 
into bits, croutons, french dressing in which there have been 4 
garlic cloves and 3 - 4 chopped hard cooked eggs. Artichoke hearts 
and cherry tomatoes may be added. Serves 6. 
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ARTICHOKE HEARTS and SHRIMP 



1 package frozen artichoke hearts 

24 medium shrimp 

1 egg yolk 

^ cup olive oil 



% cup peanut oil 

% cup wine vinegar 

2 tablespoons prepared mustard, Dijon or Dusseldorf 

2 tablespoons parsley, minced 

2 tablespoons chives, chopped 

1 tablespoon shallots, minced 

1. Cook artichoke hearts. Drain and chill. 

2. Cook shrimp in boiling salted water to cover; 3 - 5 minutes. 
Peel, devein. 

3. Place egg yolk in mixing bowl and add oils, vinegar and 
mustard. Beat well. Add remaining ingredients, then arti- 
choke hearts and shrimp. Marinate in refrigerator at least 
2 hours. Yield : 4 - 6 servings. 



Put the first four ingredients in the blender for 40 seconds. Add 
the next four ingredients and blend briefly. Then add the cheese, 
% cup at a time. Put in a 4 cup mold — chill. Serves 6 for 
lunch. 



SALMON MOUSSE 



1 envelope Knox gelatine 

2 tablespoons lemon juice 
1 small onion sliced 

1/2 CU P water, boiling 

% cup mayonnaise 



^4 teaspoon paprika 



1 teaspoon dried dill 
1 ■ 1 pound can salmon 
1 cup cottage cheese 
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TOMATO — CUCUMBER MARINADE 



2 medium tomatoes sliced (Good with winter tomatoes, but 
much better with summer garden fresh tomatoes.) 

1 medium cucumber, peeled and thinly sliced (2 cups) 

^ medium sweet onion, thinly sliced and separated into rings 
(1 cup) 

% cup salad oil 

^4 cup white wine vinegar 

1 teaspoon salt 

1 teaspoon basil 

1 teaspoon tarragon 

% teaspoon freshly ground pepper 
shredded lettuce 

Alternate layers of tomatoes, cucumber and onion in shallow 
glass dish. Combine salad oil, vinegar, salt, basil, tarragon and 
pepper. Beat well with rotary or electric beater. Pour over lay- 
ered vegetables. Chill, covered 5 to 6 hours. Drain, reserving 
marinade. 

Arrange vegetables on shredded lettuce. Pass reserved marinade. 
Serves 6. 



HINTS 

How do you desalt olives and anchovies? 

Simply cover them, or in fact, any salty food, with milk. If very 
salty, pour off the milk after an hour and pour on some more. 

To remove heart from a head of iceberg lettuce, hit it (heart end 
down) on a hard surface. Heart can be easily removed. 
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MOLDED TUNA SALAD 

Great for a luncheon! 

3 packages lemon Jello 

1^4 CU P S boiling water 

1 tablespoon plain gelatin dissolved in ^4 CU P water 

% cup fresh lemon juice 

l 1 /^ cups mayonnaise 

1 tablespoon grated onion 

2Y4. cups celery, chopped 

^4 CU P sour cream 

^4 cup stuffed olives, chopped 

% teaspoon salt 

3 hard boiled eggs, chopped 

% teaspoon Accent 

"% CU P green pepper, chopped 

II/2 CU P S pineapple tidbits 

3 7 ounce cans of tuna, packed in water 

Dissolve jello and gelatin in boiling water. Add remaining in- 
gredients, mix thoroughly and spoon into mold. Refrigerate. Will 
fill 9 x 13 dish or large ring mold. Serves 15. 



COLD SALMON MOLD 

1 pound can salmon and juice 
3 eggs 
1 onion, grated 
1 large can evaporated milk 
salt and pepper 

Beat all ingredients in Mixmaster for 10 minutes. Grease mold 
(6 cup mold). Bake for 1 hour in a 350° oven. Unmold on platter 
and serve cold with horseradish sauce. Serves 8. 
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CURRIED SHRIMP and GRAPE SALAD 



1 pound cooked, cleaned shrimp 

2 cups fresh, seedless green grapes, halved 

1 cup cashew nuts 

1/2 cup each: sour cream and mayonnaise 

2 tablespoons each : minced onion, and diced green pepper 
1 tablespoon lemon juice 

1^/2 teaspoons curry powder 

1/2 teaspoon salt 

1/g teaspoon ginger 

Cut shrimp into small pieces. In a large bowl mix shrimp 
with halved grapes and cashews. Blend sour cream and mayon- 
naise with remaining ingredients; pour over shrimp and grapes. 
Mix well. Chill several hours. Serve with salad greens and grape 
clusters. Serves 4. 



LAYERED VEGETABLE SALAD 

Place layers of following in dish — use amounts to fill dish 
chopped fresh spinach 
bacon, fried, drained and crumbled 
chopped lettuce 
hard boiled eggs, chopped 
frozen green peas, thawed, uncooked 
green onion, finely chopped 

Layer these 6 ingredients, sprinkling salt, pepper and sugar on 
each layer. 

Generously cover the top with mixture of equal parts of mayon- 
naise and salad dressing, sprinkle liberally with grated Swiss cheese. 

Cover dish and let stand in refrigerator 24 hours. 
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SEACOAST SALAD 



1 lb. shrimp, cooked and cleaned 

2 or 3 lobster tails, cooked and chopped 

1 cup crabmeat, canned or frozen 

2 cups grapefruit sections 
1 cup mandarin oranges 

1 cup pineapple, fresh or canned 
1 cup cooked shell macaroni 

DRAIN ALL INGREDIENTS WELL, combine with: 
1 cup mayonnaise, homemade 
1 cup sour cream 

salad herbs, and a package of Hidden Valley Dressing Mix 

This is a delightful supper or luncheon dish for summer. Serve 
on salad greens accompanied by hot bread ; a meal in one. 
Serves 8. 

NIGHT BEFORE SALAD 

3 carrots 
% cup sugar 

head of lettuce 
bunch of celery 
chopped green onions 
1 pint of mayonnaise 
8 strips or more bacon 

Pare and cut carrots into slivers. Cover with water and the sugar 
and chill for two hours. Pour off water and sugar and put carrot 
slivers on bottom of a large salad bowl. Lay a layer of lettuce 
that has been broken into small pieces. Add a layer of chopped 
green onions. Cover this entirely with mayonnaise. Do not stir. 
Cover with plastic wrap and refrigerate over night. Before serving, 
fry the bacon crisp and drain. Crush. Sprinkle bacon over top 
of salad when it is served. Ask your guests to dig deep. 

Sounds impossible — but it really is delicious. A real time 
saver too. 
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BEET SALAD 



1 can (1 pound) chopped beets 

1 package (3 ounces) lemon flavored gelatin 

^ cup sugar 

^ cup vinegar 

1 tablespoon horseradish 

Drain beets; measure juice. Add water to make 1^ cups liq- 
uid. Bring liquid to boil; remove from heat. Add lemon gelatin, 
sugar, vinegar and horseradish, stirring until gelatin and sugar 
have dissolved. Add beets. Turn into a 1 quart mold. Chill until 
firm. Yield 6 portions. 



ORANGE JELLO MOLD 

2 packages or one large package orange Jello 

2 cups boiling water 

2 small cans of mandarin oranges, drained 

2 cups or one pint orange sherbet 

Combine Jello and water. Stir in sherbet until dissolved, pour 
into mold, add oranges and refrigerate. 

Double or triple for a large group, and add a layer of plain 
orange Jello if you want to stretch or have a color contrast. Good 
served with sour cream dressing. Serves 8 — 10. 



One envelope or tablespoon of gelatin will gel two cups of li- 
quid to the consistency needed for molded dishes. 

Stir gelatin with a metal spoon so that undissolved granules are 
visible. 
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SPINACH SALAD 



1 bag raw spinach 

1 Bermuda onion, sliced 

% cup celery, sliced 



3 tablespoons lemon juice 
salt and pepper to taste 



4 hard-boiled eggs, chopped fine 
1 cup sour cream 

1 package garlic-cheese salad dressing mix 

Check over spinach, remove tough stalks, and tear into small 
pieces. Add onion, celery and salt and pepper to taste. Chill. Add 
sour cream and lemon juice to the salad dressing mix. Refrig- 
erate as long as possible, to blend flavors. Pour % of the dressing 
over the salad and sprinkle finely chopped eggs over top. (Salad 
is too limp if all the dressing is used.) 



1 envelope unf lavored gelatin 

% cup cold water 

% cup chicken broth boiling hot 

1 teaspoon Worcestershire sauce 

1 tablespoon lemon juice 

1 teaspoon onion juice or minced onion 

1/2 teaspoon sugar 

1/2 teaspoon salt 

cayenne pepper to taste 
1/2 cup sour cream 
1/2 cup mayonnaise 
1 cup ripe avocados (2) 

lettuce leaves and stuffed green olives 

Dissolve gelatin in cold water. Add chicken broth, (Worcester- 
shire, lemon juice, onion, sugar, salt and pepper. Chill until 
thickened. (2 hours). Fold in cream, mayonnaise, avocado and 
whip with rotary beater. Test for seasonings. Pour into a greased 
6 cup mold. Chill at least 4 hours. Unmold and serve on lettuce 
leaves, garnish with olives. Serves 6. 

Good as a first course, as it is very rich. 



AVOCADO MOUSSE 
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BELLE'S COLE SLAW DRESSING 

Sift together : 

4 tablespoons flour, or % flour and ^ cornstarch 
2 teaspoons dry mustard 
2 cups sugar 

salt and pepper to taste 
Stir in: 

l~/4 CU P S vinegar 

2 egg yolks, mixed with a little water and added to sauce 
Add !/2 cup milk 

Cook over medium heat until thick and add 1 tablespoon butter. 
Chop 1 large cabbage to serve 12 to 16. Recipe may be halved. 



CHEF TURNER'S 
OLD FASHIONED HERB DRESSING 



^2 cup tarragon vinegar 

cup lime juice 
1/2 teaspoon salt 
1/4 teaspoon white pepper 
1 dash nutmeg 



CU P S salad oil 
1 teaspoon minced parsley 
1 teaspoon minced shallots 
1 teaspoon chopped chives 
1 hard boiled egg, chopped 



Dissolve the seasonings in the vinegar and lime juice. Combine 
with the oil and mix vigorously. Add the herbs and chopped eggs. 
Chill. Shake well before serving on your favorite combination 
of salad greens. Makes 2 cups. 
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THOUSAND ISLAND DRESSING 



2 cups mayonnaise % cup celery, chopped 
1/2 cup chili sauce 1 green pepper, minced 

3 hard cooked eggs, chopped 1 small onion, minced 
IY2 dill pickles, chopped salt to taste 

Combine all ingredients. Mix thoroughly. Color should be a nice 
pink. Add more chili sauce for color, if needed. Tastes better after 
it ages a bit. Yield : 4 cups. 



WATERVALE BLUE CHEESE DRESSING 

1 pint Hellman's mayonnaise 

cup tarragon vinegar and lemon juice combined 
^> can evaporated milk (6-8 ounces) 
6 ounces blue cheese 

Add a generous amount of crumbled blue cheese to the above 
ingredients after they are well mixed and smooth. If blue cheese 
already crumbled is not available in the market, freeze a segment 
or package. It will then crumble readily. This tends to thicken 
on standing. More milk may be added to thin. 
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VERY FRENCH DRESSING 



% cup vinegar (cider or half red wine, half cider) 
1 teaspoon salt 

teaspoon fresh ground black pepper 
% teaspoon dry mustard 

^4 teaspoon each: chervil, chives, tarragon, basil-rubbed 

dash thyme and shallot powder 
l\/2 teaspoons sugar 
% cup oil (olive or salad) 

Shake above ingredients in jar with air-tight lid and chill until 
served on tossed or green salad. May also be used as marinade 
for mushrooms (fresh) or cooked potatoes before putting in po- 
tato salad. 



CURRY SALAD DRESSING 

1 teaspoon salt 

^4 teaspoon curry powder 

y± teaspoon pepper 

1 teaspoon grated onion (or onion juice) 

1 teaspoon parsley, chopped 

1 teaspoon grated lemon rind 

2 tablespoons vinegar 
6 tablespoons olive oil 

Mix all ingredients thoroughly. Good on raw spinach leaves 
garnished with sliced radishes. Serves 4. Makes about % cup. 



61 



CELERY SEED DRESSING 



!/2 CU P sugar 

1 teaspoon dry mustard ^4 cup vinegar 

^> teaspoon onion salt 1 cup oil 

1 teaspoon salt 1 teaspoon celery seed 

Mix together sugar, salt, mustard and onion salt. Moisten al- 
ternately with vinegar and oil a little at a time. After thoroughly 
mixed, add celery seed. Stir again before using. Good served on 
fresh fruit salad. Yields: 1^ cups. 



OIL and VINEGAR DRESSING 
with CHOPPED MINT 

% cup salad oil 

% cup tarragon white wine vinegar 

y% teaspoon dry mustard 

y<2> teaspoon sugar 

1 teaspoon salt 

^4 teaspoon pepper 

3 tablespoons fresh mint, chopped 

Stir until well blended. Makes about 1 cup. Delicious as a mar- 
inade for artichoke hearts. 



Add orange and grapefruit segments and a cup of salted pea- 
nuts to green salad. 
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CHEESE DRESSING 

Put into a bowl: 

1 cup cottage cheese 

1/2 CU P sour cream 

2 tablespoons Worcestershire sauce 
^> teaspoon monosodium glutamate 
^ teaspoon salt 

2 drops Tabasco sauce 

Beat with rotary blender until well blended. 

Add and mix thoroughly : 

1/2 CU P blue cheese 
2 tablespoons onion, minced 
2 tablespoons pimento 
Good on green salad. 
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BUTTERMILK BREAD 

5% cups - 6^/2 cups flour 

3 tablespoons sugar 2 packages dry yeast 

2^/2 teaspoons salt 1 cup buttermilk 

14 teaspoon baking soda 1 cup water 

^ pound oleo (1 stick) 1 egg 

Heat buttermilk, oleo, and water in a pan . . . until liquids are 
warm. Oleo does not need to melt; mixture will appear curdled. 
Pour into mixing bowl. Gradually add flour one cup at a time, an 
egg, sugar, salt, and baking soda plus yeast. Stir in enough flour 
to make a soft dough, turn onto floured board and knead for 8- 
10 minutes. Place in greased bowl and turn to grease top. Cover, 
let rise about an hour until doubled. 

Punch dough down, divide into two halves, and cover and let 
sit for 10 minutes. Then shape into loaves and place in greased 
pans. Let rise about an hour until doubled. 

Bake in moderate oven 375° for about 35 minutes. Remove 
from pans and grease top for a softer texture. Yields two loaves. 

YEAST BREAD 

1 cup milk 

1 package dry yeast 1 egg 

3 cups white flour 1 teaspoon salt 

14 cup cooking oil 2 % tablespoons sugar* 

Heat milk to scalding; cool to lukewarm. Put lukewarm milk 
and yeast in blender container; let stand 5 minutes. Meanwhile 
measure flour into a bowl. Cover blender container and run at high 
speed for 20 seconds. Add shortening, egg, salt and sugar; cover 
and run at high speed for 5 seconds. Pour into the bowl of flour; 
stir until thoroughly mixed. Cover and let rise until double in bulk. 
Stir down and shape into a loaf or 24 rolls. Let rise until double. 
Bake in oven preheated to 375° for 35 to 45 minutes. (The loaf 
pan should be greased.) Yields 1 loaf. 

*If you prefer a sweeter bread — use ^ cup sugar. 
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JEAN HERSEY'S RECIPE FOR BREAD 



About 6 cups enriched unbleached white fl our 
2^/2 teaspoons salt 

2 tablespoons soft butter 2 cups boiling water 

^2 CU P molasses or honey 2 packages dry yeast 

1 cup rolled oats % cup lukewarm water 

Variations : 

1) 1 cup raisins 

2) herbs; 1/2 teaspoon parsley, 1 teaspoon basil, % teaspoon 
aniseed, 2 teaspoons summer savory, ^ teaspoon powdered 
thyme. 

3) herbs; 2 teaspoons leaf sage, 1 teaspoon marjoram, ^2 tea " 
spoon caraway seed. 

4) ^4 cup citron, dried fruits and peels 

5) y% CU P orange marmalade, and only % cup honey 

Step 1. Put rolled oats in large bread bowl and pour boiling 
water over. Let stand half hour. 

Step 2. Pour yeast on lukewarm water and let soak. 

Step 3. Add to soaked oats, salt, molasses or honey, butter and 

special ingredients. Stir yeast and add to above mixture. Stir in 

2 cups flour then 2 more. Knead in the last two. Knead until the 
dough is of even consistency. Add more flour if still sticky. 
Shape dough in mound in center of bowl. Cover with clean dish 
towel and leave for several hours. 

Step 4. When dough has risen twice its size, punch down with 
knife half a dozen times. Divide and place in two well-greased 
bread pans, shaping out to the ends, entirely covering bottom. 
Let dough be level and smooth on top. Cover and let rise, 1 or 2 
hours. 

Step 5. Bake in 325° oven on rack 4 inches from bottom, 50 
minutes in preheated oven or 60 minutes in cold oven. Turn 
bread out of pans immediately and cool right side up on wire 
rack. Butter crust. Wrap in plastic bag when cool, and freeze to 
store. Yields two loaves. 
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HONEY OATMEAL BREAD 

2 cups boiling water 

1 cup dry rolled oats 

2 packages yeast 

1 tablespoon salt 
1/2 cup honey 

2 tablespoons melted butter 
4-5 cups of flour 

poppy seeds 

Pour two cups boiling water over one cup dry rolled oats. Let 
mixture stand for one half hour (until oats are thoroughly soft). 
Then soak two packets of yeast in % cup lukewarm water. Add 
one tablespoon salt, % cup honey and two tablespoons melted 
butter to the oats . . . then stir in the yeast. Gradually add 
enough flour to make the dough kneadable (between four and 
five cups . . . the flour does not have to be sifted). Knead five 
to ten minutes, adding flour as necessary, until the dough is 
smooth and elastic. Put the dough in a big bowl, oil its surface, 
cover with a towel and place in a warm place to rise. When the 
dough has doubled in bulk, punch it down, divide in two, shape 
into two loaves, and put each in an 8" x 4" bread pan. Warm 
your oven to 325° while you mix a few drops of water into an 
egg yolk and use the mixture to coat the tops of the loaves. 
Sprinkle lots of poppy seeds on the bread and bake for about 
50 minutes. Yield 2 loaves. 

Note: We recommend letting the dough rise twice. 

HINT 

Freeze bread in ovenproof plastic baking bags — keeps beau- 
tifully. 
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HONEY WHEAT BREAD 



2 packages active dry yeast 
y% CU P warm water 
"V4 CU P sugar 
cup honey 
1 tablespoon butter 
1 tablespoon lard 



1 tablespoon salt 

1 cup boiling water 

1 cup cold milk 

6^/2 cups unbleached flour 

Y2 CU P wheat germ 



Soak yeast in ^ cup warm water. Combine sugar, honey, butter, 
lard and salt. Add boiling water and stir until butter and lard melt. 
Add milk; mix. Pour in yeast, add flour, wheat germ and blend 
with a big spoon. Place in a buttered bowl, cover and let rise in 
warm, draft-free place until dough reaches top of bowl. Stir down, 
place on floured board and knead heartily for 5 minutes. Divide 
dough in half and put in two 9x5x3 greased loaf pans whose 
bottoms have been dusted with cornmeal. Let rise about 1 hour. 
Bake in preheated 350° oven 45 minutes. Turn out on racks and 
brush tops with butter. Yield : 2 loaves. 



In a large bowl, combine oleo, brown sugar, salt, molasses, scald* 
ed milk, whole wheat flour, and, when a bit cool, the two packages 
yeast. Mix well, let cool, add egg and flour to make a stiff dough. 
Knead well, 8 ■ 10 minutes. Place in greased bowl and turn to 
grease top. Let rise 1 hour. Form into loaves, place in greased loaf 
pans. Let rise until almost double. Bake in moderate oven, 350°, 
for 1 hour. Rub tops of hot bread with oleo for a softer crust. 
Dough is somewhat stiff and hard to knead. Yield: 2 loaves. 



FREDERICKSBURG GRAHAM BREAD 



2 packages dry yeast 

1/2 CU P brown sugar, firmly packed ^4 cup oleo 

1 tablespoon salt ^ cup dark molasses 

2 cups milk, scalded 2 cups whole wheat flour 
1 egg, beaten 4% cups flour 
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VI's WHOLE WHEAT BREAD 



2 cups milk, scalded 
% cup lukewarm water 
1 package dry yeast 
1/4 cup bacon drippings 

1 tablespoon salt 

2 tablespoons honey 

2 tablespoons dark molasses 

2% cups unbleached white flour, sifted 

2^/2 cups wheat flour, sifted, then use the husks in the bottom of 
the sifter 

cup unbleached flour 
^ cup wheat flour 

Scald milk and then pour into salt, honey, molasses and drip- 
pings which are in a large bowl. Cool to lukewarm. Add yeast 
that has risen in water. Then add five cups of flour sifted to- 
gether. 

Place on a board to knead and use (approximately) the full 
cup of extra flour to knead until elastic ( handle without sticking 
to hands). Place in a greased bowl and let rise until double in 
bulk (approximately 2^/2 to 3 hours). Punch down, separate into 
two loaves and place in bread pans — let rise until double — 
about 30 minutes. Bake about 45 minutes in a 375° oven. Remove 
from pans and cool on rack. Yield: 2 loaves. 
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PAIN de MENAGE 
(French Bread) 



1 envelope yeast 

2 teaspoons salt 

1 tablespoon sugar 



4 cups sifted flour 
cornmeal 
egg white 



2 cups lukewarm water 

In a large bowl, dissolve yeast, salt and sugar in water. Mix 4 
or more cups flour in gradually until the mixture absorbs no more 
flour. Knead the dough on a floured board until it is elastic — 
for about 4 minutes. Let it rise 1 hour in a greased bowl, covered 
with a damp cloth in a warm place. Grease a cookie sheet, sprinkle 
it with cornmeal and shake off excess. Divide dough into two parts 
and shape them into long, narrow loaves. Mark a row of diagonal 
slits across the tops with a sharp knife and let rise another 45 min- 
utes.Brush them with egg white and bake in a preheated 450° oven 
for 5 minutes, then lower temperature to 375° and bake for 35 
minutes. Place a flat pan of hot water on the bottom shelf of oven 
for crusty loaves. Yields : 2 loaves. 



Bread Hint: 

Don't let bread rise too much in the bread pans or it will collapse 
a little when baked. Bake bread when the dough is just nicely 
rounded to the top of the pans. 

Frozen bread that has been slightly thawed slices more easily 
than a loaf at room temperature. 



A recipe using 2 cups of flour will fill a loaf pan 5x9 inches. 



Hint: 
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IRISH BREAD 



4 tablespoons butter 
1/2 cup sugar 

4 teaspoons baking powder 

2 teaspoons caraway seeds 
1 cup raisins 

3 cups sifted flour 

1 cup milk 

Mix by hand, all ingredients together in the order given and 
roll into a ball. Place in 8 inch frying pan lined with heavy brown 
or waxed paper, well buttered. Dampen top of dough with milk 
and bake for 1 hour at 375°. 

ANNA JOHNSON'S SHREDDED WHEAT BREAD 
FROM VERMONT 

2 cups boiling water 

2 large shredded wheat 

2 teaspoons salt 
% cup sugar 

~Vs CU P molasses 

3 tablespoons Crisco or shortening 

2 packages yeast dissolved in ^ cup warm water 
about 7 cups flour 

Pour boiling water over shredded wheat. Add salt, sugar, 
molasses and shortening. 

When dissolved yeast and wheat mixtures have cooled to equal 
temperatures, mix together. Add flour and mix well. 

Let rise — cut down with a knife and let rise again. After 
second rising — knead well. 

Put into two bread pans (well greased) and let rise one more 
time. Bake at 350° about 40 minutes or until loaves sound 
"hollow." 
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BEER BREAD 



2 packages dry yeast 

1/2 CU P lukewarm water 

2^/2 cups beer 

1 cup molasses 

1 cup caraway seeds 

% cup vegetable shortening 

1 tablespoon salt 

5 cups unsifted 100% rye flour 

4 cups unsifted all purpose flour — up to five for consistency 

1 egg beaten with 1 tablespoon flour 

Sprinkle dry yeast into lukewarm water (one teaspoon sugar 
and one quarter teaspoon ginger added will make this bubble up 
and make lighter textured bread). Heat beer until it just starts to 
bubble. Remove from heat, add shortening. Stir until melted. Add 
molasses, salt, caraway seed. Cool until lukewarm and stir in 
yeast. Beat in rye flour and all purpose flour until dough can 
just be beaten. The dough will be very sticky. Turn out on 
heavily floured board, knead until smooth and elastic. Cover and 
let rise in a greased bowl until double in bulk. On lightly floured 
board, knead again, cut in half, form into two ovals. Slash slight- 
ly, brush with egg, let rise again (covered). Brush with egg 
again. Bake in 350° oven for 40 to 45 minutes on a greased 
baking sheet or better still, a jelly roll pan. A heavenly aroma! 
Yield two loaves. 
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MARGARET'S BANANA BREAD 



2 cups sifted all purpose flour 
% teaspoon baking powder 
^2 teaspoon baking soda 
teaspoon salt 



cup butter 
% CU P sugar 
1 egg 

% cup mashed bananas (3 medium) 
3 tablespoons buttermilk 
y% cup chopped nuts 

Sift the flour, baking powder, baking soda and salt. Cream the 
butter and sugar and add the egg. Add the buttermilk to the butter 
and sugar mixture, along with the bananas. Combine the nuts and 
the sifted ingredients and blend all together. Pour into a greased 
loaf pan and bake for 1 hour at 350°. 



1 cup sugar 

2 tablespoons hot water 

1 egg, beaten 

% cup orange juice 

2 tablespoons melted shortening or butter 
1 cup whole fresh cranberries 

grated rind of two oranges 
% cup chopped walnuts 

Sift together the flour, salt, soda, baking powder and sugar 
Add hot water, egg, orange juice and melted shortening. Blend 
thoroughly — don't beat however. Fold in whole cranberries, or- 
ange rind and nuts. Bake one hour (or one hour ten minutes, if not 
done) in a greased 9x5 loaf pan at 325°. 



CRANBERRY NUT BREAD 



2 cups sifted all purpose flour 

teaspoon salt 
1/2 teaspoon baking soda 




73 



PUMPKIN — APRICOT BREAD 



% cup Crisco 
2% cups sugar 
4 eggs 

1 16 ounce can pumpkin 
% cup orange juice 

SYs cups flour 

2 teaspoons baking soda 
V/2 teaspoons salt 

1/2 teaspoon baking powder 

2 teaspoons pumpkin pie spice 

2 cups toasted pecans, coarsely chopped 

1 cup snipped, dried apricots 

In a large bowl, cream Crisco and sugar until light and fluffy. 
Stir in eggs and beat. Add pumpkin, orange juice and beat again. 
Add spices, baking powder, salt and baking soda. Blend well. Now 
add flour and work in with wooden spoon until batter is smooth. 
Lastly, add nuts and apricots which have been blended with 1 
tablespoon of flour. Pour into 2 greased 9x5 inch or three 8^2 x 
4^4; inch or five 6 x 3^4 inch foil loaf pans and bake at 350° oven 
for 60 minutes or until the old toothpick comes out clean. Voila! 
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BLUEBERRY — ORANGE BREAD 



1^/2 cups blueberries, washed, dried and picked over 
5 cups flour 

1^2 CU P S fresh orange juice 2 tablespoons baking powder 

1 cup sugar 1 teaspoon baking soda 

4 eggs 1 teaspoon salt 

% cup margarine, melted 2 tablespoons grated orange peel 

Preheat oven to 375°. Beat eggs with sugar until well blended. 
Add other ingredients, except blueberries. Mix very well. Fold 
in blueberries very carefully so they do not break. Pour into two 
well greased 9x5x3 loaf pans. Bake 50 minutes and test with 
toothpick to see if done. If done, toothpick will come out clean 
unless you hit a blueberry! Yield: 2 loaves. 



PINEAPPLE BREAD 

1 cup crushed pineapple, undrained 

^4 cup currants % cup whole wheat flour 

1 cup flour Y2 CU P chopped walnuts 

2 teaspoons baking powder 3 tablespoons soft margarine 
1/2 teaspoon salt ^4 cup brown sugar 

^ teaspoon baking soda 2 eggs 

Mix pineapple and currants and set aside. Sift together the next 
four ingredients and mix in the whole wheat flour and nuts. In 
mixing bowl beat the margarine and add the sugar, then the eggs. 
Beat until light. Add half the flour mixture, then the fruit. Finally 
stir in the remainder of the flour. Bake at 350° in a well greased 
and floured loaf pan 9x5x3 inches for about 40 minutes or un- 
til done. Yields 1 loaf. 
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DATE — ORANGE BREAD 



1 orange 

1 cup dates, cut up 

^4 cup boiling water (approximately) 

1 cup sugar 

2 tablespoons shortening 
1 teaspoon vanilla 

1 beaten egg 

2 cups flour, sifted 

1 teaspoon baking soda 

1 teaspoon baking powder 

% cup chopped pecans 

Mix juice and pulp of orange with enough boiling water to make 
one cup. Pour over dates and grated rind of the orange. Cream 
together sugar, shortening, egg and vanilla. Pour juice and date 
mixture into the creamed ingredients. Mix; then add flour, baking 
soda, baking powder, salt and ^ cup chopped pecans. Put 
into two loaf pans 4x8 inches. Bake 40-60 minutes at 325°. Cool 
slightly in pan, remove and cover with cloth to prevent crust. 
Yield: 2 loaves. 
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DILLY CHEESE BREAD 



2 envelopes yeast 

2 cups small curd low fat cottage cheese 

4 teaspoons sugar 
2 teaspoons salt 

2^/2 teaspoons minced onion 

2 eggs 

3 teaspoons dill weed 

1 teaspoon dill seed 

2 teaspoons butter 

% teaspoon baking soda 

5 - 6 cups unbleached flour 

Heat cottage cheese over low heat until just warm. Remove and 
put in bowl with sugar, salt, onion, egg, yeast (dissolved in ^> 
cup warm water), dill weed and seed, butter and baking soda. Add 
flour and knead until elastic. Put in a greased bowl, cover and 
let rise until double in bulk. (About 1^ hours). Punch down, 
let rest a few minutes, shape into 2 loaves and put in 9 x 5 inch 
bread pans. Cover and let rise. Bake in a 350° oven for 40 - 50 
minutes. Butter and salt top of loaves upon removal from oven 
and let cool on rack. Yields 2 loaves. 
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ANADAMA BREAD 



% cup yellow cornmeal 
1 tablespoon salt 
2^ cups milk 
1/2 cup dark molasses 



^4 cup butter or margarine 
2 packages yeast 
% cup warm water 
5^2 to 6 cups white flour 



Combine cornmeal, salt, milk, molasses and butter. Bring to 
boil stirring constantly. Remove from heat. Cool to lukewarm. 
Dissolve yeast in ^ cup warm water. 

Add 1 cup flour to cornmeal mixture. Stir in yeast. Stir in rest 
of flour to make stiff dough that will not stick to board when 
kneaded (last 2 cups may have to be kneaded in). Turn on floured 
board. Knead about ten minutes. Put ball into greased bowl. Cover 
and let rise until double — 1^ hours. Punch it down — divide 
in half — 2 loaves. Put in two greased bread pans. Cover — let 
rise another V/2 hours. Bake at 375° for 45 minutes. 



ZUCCHINI BREAD 



3 


eggs 




1 


cup cooking oil 




2 


cups sugar 


1 


2 


cups grated zucchini 


1 


2 


teaspoons vanilla 


3 


3 


cups flour 


% 



teaspoon baking powder 

teaspoon baking soda 

teaspoon salt 

teaspoons cinnamon 

cup chopped nuts — optional 



Beat eggs well and add oil, sugar, zucchini and vanilla. Mix 
well. Add flour, baking powder, baking soda, salt and cinnamon. 
Blend well. Add nuts. Divide batter into two small loaf pans 8 
x 4 inches. Bake in 350° oven for 1 hour or more. Remove from 
pans and cool. Freezes well. Yield: 2 loaves. 
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COFFEE CAKE — CHRISTMAS 



Y2 


cup margarine 


1 


teaspoon baking soda 


3 A 


cup sugar 


y 2 


pint sour cream 


1 


teaspoon vanilla 


6 


tablespoons butter, softened 


3 


eggs 


1 


cup firmly packed brown sugar 


2 


cups sifted flour 


2 


teaspoons cinnamon 


1 


teaspoon baking powder 


1 


cup chopped pecans 



Cream margarine, sugar, vanilla thoroughly. Add eggs one at 
a time, beating well after each addition. Sift flour, baking powder 
and soda together. Add creamed mixture alternately with sour 
cream, blending after each addition. Sprinkle half the mixture in 
a bundt pan that has been well greased. Cream butter, brown sugar 
and cinnamon. Stir in nuts. Dot batter in pan with half of nut mix- 
ture. Cover with remaining batter and top with nut mixture. Bake 
at 350° for 50 minutes. Cool 10 minutes in pan before removing. 
Enjoy! 

APRICOT NUT BREAD — 
VARIATION ON A MIX 

1 package (8 ounces) cream cheese softened 

2 eggs 

% cup sugar 

1 tablespoon flour 

1 teaspoon grated orange rind 

1/2 CU P eac/i: orange juice and water 

1 package apricot nut bread mix 

Beat cheese with 1 egg, sugar, flour and orange rind until blend- 
ed; set aside. Add 1 egg, slightly beaten, orange juice and water 
to nut bread mix; stir only until moistened. Spread about % of 
batter in a greased and floured 9x5x3 inch loaf pan. Pour 
cheese mixture over top. Spoon remaining batter over all. Bake 
at 350 degrees for about 1 hour. Cool and refrigerate until ready 
to serve. 
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SCHNECKEN 



1 



package dry yeast 

cup lukewarm water 

cup milk 

cup butter 

cup sugar 

teaspoon salt 

cup mashed potatoes 



2 well beaten eggs 
5^/2 cups pre-sif ted flour 



1 



% 



whole pecans 
dark brown sugar 



cinnamon 



1 
1 



raisins 



Dissolve yeast in lukewarm water. Set aside. Scald milk and 
add butter, sugar, salt and mashed potatoes. When cool add yeast 
mixture and eggs. Stir in 2 cups flour and beat thoroughly. Add 
remaining flour and blend well but do not knead. Put dough in 
large greased bowl. Grease top of dough thoroughly. Cover with 
wax paper and a plate and place in refrigerator for at least 24 
hours. (Dough keeps a week.) Remove dough from refrigerator 
and bring to room temperature before rolling. Roll dough out on 
floured board to ^ inch thickness. Spread with soft or melted 
butter; sprinkle generously with cinnamon and dot with raisins. 
Roll like a jelly roll and cut into thin slices (about 48). Grease 
muffin cups well and in each cup place 1 teaspoon butter, 1 tea- 
spoon dark brown sugar and 2 pecans. Place cut slice on top of 
this and let rise until light. Bake 15 - 20 minutes at 400° until 
brown. Turn pan upside down on wire rack and cool. 
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SOUR CREAM CURRANT MUFFINS 



6 tablespoons butter 
1^/2 CU P S sugar 
^ teaspoon salt 
4 eggs, well beaten 
1^4 cups sour cream 
2^4 cups flour 
1 teaspoon soda 
1/4 teaspoon nutmeg 

1/2 cup currants — more if desired (1 cup) 

Cream butter, sugar and salt. Beat for about 3 minutes until 
smooth and creamy. Make a well in the middle of the mixture and 
add well beaten eggs. Beat well and add sour cream. Combine dry 
ingredients and add quickly to the creamed mixture, stirring until 
dry ingredients are moist. Fold in currants which have been lightly 
floured. Fill 3 dozen greased muffin pan sections half full. Sprin- 
kle each with sugar or a blend of sugar and cinnamon. Bake in a 
425° oven for 15 minutes. Let cool 2 minutes and remove from 
pans. Serve hot. Yields 36. 
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PRUNE APRICOT COFFEE CAKE 

% cup each prunes and apricots, dried 

2 cups flour 

2 teaspoons baking powder 

y% teaspoon salt 

% cup light brown sugar (packed) 
1 tablespoon flour 

1 tablespoon cinnamon 
^4 cup soft shortening 
^4 cup sugar 

2 eggs 

^4 cup milk 

1 teaspoon vanilla 

6 tablespoons melted butter 

% cup chopped nuts 

Grease and flour 9 inch tube pan. 

Let prunes and apricots stand in hot water for five minutes. 
Drain and chop finely (in blender). 

Sift flour, baking powder and salt. 

In mixer combine brown sugar, 1 tablespoon flour, and cinna- 
mon; mix well. Beat shortening and sugar until light and fluffy 
(medium speed). Add two eggs, one at a time, beating well after 
each. 

Add flour in three additions (at low speed) alternating with 
milk and vanilla. Beat just until combined. 

Fold in fruit with rubber scraper. 

Turn % batter into pan — sprinkle % brown sugar mixture, 
then 2 tablespoons butter. Repeat layering twice — Sprinkle top 
with % cup chopped nuts. 

Bake at 350° for 55 minutes or until cake tester comes out 
clean. 

Let cool on wire rack about 25 minutes. Can be frozen. 
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APPLE CREAM COFFEE CAKE 



1/2 CU P butter 

1 cup sugar 

2 eggs 

1 teaspoon vanilla 

2 cups sifted flour 

1 teaspoon baking powder 

1/2 teaspoon salt 



1 cup sour cream 

2 sliced apples (large) 
1/2 cup chopped nuts 

2 teaspoons cinnamon 

1 teaspoon baking soda 

^2 cup sugar 



Cream butter and 1 cup sugar until light and fluffy. Add eggs 
and vanilla — beat thoroughly. Add sifted dry ingredients in 
thirds, alternating with sour cream. Beat until smooth after each 
addition. Spread one half of the batter in greased and floured 10" 
tube pan. Top with apple slices. Mix nuts, cinnamon and sugar. 
Sprinkle one half over apples. Top with remaining batter, 
sprinkle with the remaining nut mixture. Bake at 375° for 40 
minutes. Cool 30 minutes before removing from the pan. 



BEE-CHEE MUFFINS 

V2 CU P grated Swiss cheese 

% cup finely chopped beef (sliced, smoked) 

^4 cup milk 

2 tablespoons salad oil 

2 cups Bisquick mix 

1 egg 

Add grated cheese and chopped beef to Bisquick mix and stir 
lightly. Add egg, oil and milk to mixture. Mix well and beat hard 
for 30 seconds. Spoon into greased muffin cups (12). Bake at 
400° for 20 — 25 minutes. 
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JEAN'S POPOVERS 



% teaspoon shortening per muffin cup 

1 cup flour 

1 cup milk 

2 whole eggs 
1/2 teaspoon salt 

Put muffin (or popover) tins in a 450° oven with shortening 
in each and let heat until they almost sizzle. Mix flour and milk 
until fairly smooth; then all eggs, one at a time, and mix gently, 
but thoroughly. Add salt. Fill each tin about % full and bake in 
a 450° oven for about 25 minutes. Reduce heat to 350 degrees 
and bake about 15 minutes longer. Yields 8 popovers. 



OATMEAL MUFFINS 

1 cup rolled oats 

1 cup buttermilk or sour milk 

% cup soft butter 

% cup packed brown sugar 

1 egg 

1 cup sifted all purpose flour 

1 teaspoon baking powder 

% teaspoon baking soda 

1 teaspoon salt 

Soak together for 1 hour the cup of rolled oats and the butter- 
milk or sour milk. Mix thoroughly: butter, brown sugar and egg. 
Sift together: flour, baking powder, baking soda and salt. Stir 
into shortening mixture alternately with oats and buttermilk. Fill 
greased muffin cups % full. Bake at 400° for 20 to 25 minutes. 
Serve hot. Yields 12 muffins. 

Hint: To serve muffins piping hot from the oven, mix and fill 
muffin cups ahead. Cover with wax paper or aluminum foil. 
Let stand in refrigerator until about to serve, then bake. 
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ICE BOX ROLLS 



1 cup butter at room temperature 

% cup sugar 

1 cup boiling water 

2 packages dry yeast 
2 eggs, well beaten 
1 teaspoon salt 
6 cups sifted flour 

Cream butter and sugar and add 1 cup boiling water. Stir to dis- 
solve. Dissolve yeast in warm water and combine with eggs and salt. 
Add to creamed mixture with flour and stir well. Refrigerate until 
ready to use. (At least overnight.) 

1. Clover leaf rolls: with buttered fingers, pinch small balls of 
dough. Put 3 together in each buttered muffin tin section. 

2. Roll dough on floured board until ^ inch thick and, 

a. Cut in 2 ■ 3 inch wedges. Roll up, brush with melted butter 
and sprinkle with celery seed. 

b. Spread dough with brown sugar, melted butter, cinnamon 
and raisins. Roll dough from long side. Cut into 1 inch 
rounds, put in greased muffin tin sections. 

Let rolls stand and rise between 1^ - 2 hours — until double 
in size. Bake in 350° oven, 15 - 20 minutes or until done. Use 
375° oven if your oven is slow . Yield : 5 dozen or more. 



— dissolved in 1 cup warm water 



85 



86 



SHRIMP CASSEROLE 



3 pounds fresh shrimp 
8 eggs 

1 teaspoon sugar 
dash Tabasco 

2 cups sour cream 
salt and pepper 

V2 CU P brandy 

12 small bay leaves 

y% cup bacon, chopped 

1 cup Parmesan cheese, grated 

Simmer 3 pounds of shrimp in their shells, with seasoning add- 
ed to the water, until pink. Then shell the shrimp, cut in half 
lengthwise, and set aside. Next, beat the whites of 8 eggs, adding 
1 teaspoon of sugar, until stiff. Beat the yolks of 4 eggs only and 
fold in 2 cups sour cream. Then fold the yolk and cream mixture 
into the whites. 

On the bottom of a well buttered 9 x 13 inch casserole spread 
a 1/2 i nc h layer of egg and cream mixture. Cover the surface with 
a layer of shrimp. Sprinkle with salt and pepper to taste, a dash 
of Tabasco, and distribute over the shrimp 6 small bay leaves, 
1/4 cup each of chopped bacon and grated Parmesan cheese. Pour 
over all ^4 cup of brandy. Now spread in a second ^ inch layer 
of the egg and cream mixture, and the same amount of bay leaves, 
chopped bacon, shrimp, grated cheese and brandy as on the pre- 
vious layer. Spread on top of this, the remaining egg and cream 
mixture, and top with another ^ cup grated cheese. Place in 350° 
oven for 15 minutes. Serves 8. 
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SHRIMP CASSEROLE HARPIN 



2% pounds shrimp, shelled and deveined 

1 tablespoon lemon juice 
3 tablespoons salad oil 
^4 cup white rice 

2 tablespoons butter 

^ cup green pepper, minced 
^4 cup onion, minced 
1 teaspoon salt 

teaspoon pepper 
Yg teaspoon mace 

dash cayenne 

1 10^> ounce can condensed tomato soup, undiluted 
1 cup heavy cream 
% cup sherry 

^4 cup blanched almonds, slivered 

Cook shrimp in boiling salted water for 5 minutes. Drain and 
put in 2 quart casserole. Sprinkle with lemon juice and salad oil. 
Cook rice as directed on package. Drain. Refrigerate all until 
about one hour and ten minutes before serving. Set aside eight 
shrimp for garnish. In butter in skillet, saute green pepper and 
onion for 5 minutes. Add with rice, salt, pepper, mace, cayenne, 
soup, cream, sherry and % cup almonds to shrimp in casserole. 
Toss well. 

Bake uncovered 35 minutes at 350°, then top with 8 shrimp and 
^4 cup almonds. Bake 20 minutes longer or until mixture is bub- 
bly and shrimp are slightly browned. Serves 6 ■ 8. 
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SHRIMP and HAM with PLUMS 



1 cup Bermuda onions, thinly sliced 

2 cups thinly sliced celery, cut on diagonal 
1 sliver garlic, minced 

3 tablespoons salad oil 
3 tablespoons sugar 

1 tablespoon cornstarch 
^4 teaspoon ginger 

% teaspoon pepper 

^4 cup chicken broth 

2 tablespoons soy sauce 
1 tablespoon lemon juice 
1 tablespoon vinegar 

1 pound raw shrimp, peeled 

2 cups cooked ham, cubed 

6 fresh plums, cut in quarters 

Cook onion, celery and garlic in oil or until lightly glazed, toss- 
ing gently over low heat. Blend sugar, cornstarch, ginger, pepper, 
broth, soy sauce, lemon juice and vinegar in a small bowl. Add to 
skillet with shrimp and ham. Cover and cook gently about 5 min- 
utes or until shrimp turn pink. Toss occasionally. Add plums 
and cook three minutes more. Serves 4 - 6. 
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SHRIMP CURRY INDIAN STYLE 

4 tablespoons butter 

1 small onion, chopped 

2 tablespoons green pepper, chopped 
1 teaspoon curry or to taste 

14 teaspoon dry mustard 

1/2 teaspoon salt 

1/2 teaspoon sugar 

1 peeled apple, cored and chopped 

2^/2 CU P S canned tomatoes, drained somewhat 

2 cups cooked shrimp 

Melt butter, add chopped and dry ingredients and cook until 
onion is soft. Then add tomatoes and cook until slightly thick. (Ad- 
just consistency by adding remaining tomato juice). Add shrimp. 
(Use water or bouillion to thin). Can be made ahead of time and 
shrimp added just before heating. Serves about 4. Serve over rice. 
Can be made with frozen onion, pepper and shrimp. Reheat at 
325° for % hour if desired. 
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JAMBALAYA 



2 onions, chopped 

4 tablespoons butter 

1 can tomatoes 

1/2 can tomato paste 

4 cloves garlic, chopped 

2 pieces celery, chopped 



2Y2 pounds shrimp 
3 cups cooked rice 



1/2 teaspoon thyme 
3 cloves, chopped 



1 teaspoon chopped parsley 



1 pound boiled ham, diced 



^4 bell pepper, chopped 

salt, pepper and cayenne - to taste 
Saute onions in butter 5 minutes 

Add tomatoes and tomato paste and cook 5 minutes, stirring 
constantly. Add garlic, celery, green pepper, parsley, thyme and 
cloves. Cook 30 minutes, stirring frequently. Stir in ham and 
cook 5 minutes. Stir in shrimp and cook 5 minutes. Stir in rice, 
season to taste and simmer 30 minutes, stirring often. Any bits 
of meat, chicken, or seafood may be added to Jambalaya. Left- 
overs make terrific stuffing for peppers. Serves 8. 



2 pounds shrimp, cooked and cleaned 

12 ounces king crabmeat (frozen) 

6 ounces snow crabmeat (frozen) 

1 can sliced mushrooms 

2 cans condensed shrimp or lobster bisque cayenne — go easy 
1 soup can sauterne paprika 

1 tablespoon onion flakes garlic powder 

1 tablespoon parsley flakes nutmeg 

Mix soup, wine, seasonings and taste. Add mushrooms, crab- 
meat, shrimp, mixing well and pour into buttered 2^/% quart 
casserole. Bake, covered, 45 minutes at 350°. Even better when 
mixed ahead and allowed to marinate before baking. Serves 6-8 

(Cooked lobster may also be used.) 



SHELLFISH PAOLILLO 
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SHRIMP CREOLE 



IY2 pounds of cooked shrimp 
1 large onion, chopped 
1 clove garlic, minced 

1 stalk celery, chopped 

2 tablespoons salad oil 

1 No. 2^/2 can tomato sauce PLUS small can tomato paste 
salt and pepper 

2 bay leaves 

2 drops Tabasco sauce (use more if desired) 

Brown onion, garlic and celery in hot salad oil. Add tomato 
and seasonings and Tabasco. Cook until thick. Add shrimp about 
40 minutes before it is ready to serve. Simmer. Serve in rice niold. 



RICE MOLD 

2 cups uncooked rice 
5 cups boiling water 

Cook approximately 15 minutes. Rinse in HOT water. Add ^ 
cup melted butter, salt and pepper. Grease mold. Bake at 350° 
for 30 minutes. 



BAKED FISH 

Bake any mild fish filets in a mixture of Campbell's Golden 
Mushroom soup and an equal amount of light dry white wine. Add 
fresh mushrooms if desired, and a little tarragon if you like it. 
Salt and pepper to taste. 
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COQUILLES ST. JACQUES PARISIENNE 



1 pound frozen bay scallops 

2 cups half and half 
1 shallot, minced 

3 ounces butter 

y± pound mushrooms, sliced 

^ CU P flour 

y% CU P dry white wine 

salt and pepper 

1/2 CU P dry bread crumbs 

^ CU P grated Parmesan cheese 

Heat half and half to scalding in double boiler. Cut scallops 
in half if large. Melt butter and saute shallot without browning. 
Add scallops and mushrooms, and saute until tender. Sprinkle 
with flour to take up butter. Mix well. Add half and half, stirring 
with wooden spoon until smooth. Heat white wine and add. Season 
with salt and pepper. Put into individual shells, or a small casser- 
ole. Sprinkle with crumbs and cheese, brown in oven or broiler. 
Garnish with parsley and serve immediately. Serves 4. 
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OYSTERS ROCKEFELLER 

1% to 2 quarts oysters (55 to 60 oysters in one quart) 
4 to 6 packages spinach, depending on size of dish 

Breadcrumbs 

Beau Monde salt 

Anisette or Pernod 

Onion powder 

Herbs (marjoram or chervil to taste) 
Butter 

3 8 ounce packages softened cream cheese 
Parmesan cheese 

Butter a large casserole. Drain cooked, chopped spinach in 
colander — return to saucepan. Mix in softened cream cheese. 
Add marjoram or chervil and some onion powder to taste. 
Arrange all assembly-line as follows: 

Drain oysters in colander. Put oysters on paper towels to dry. 
Dip each oyster in small glass of anisette (replenish as needed). 
Dip in bowl of breadcrumbs, such as 5 in 1 flavored breadcrumbs 
or even crushed up Pepperidge Farm stuffing. Put on wax paper 
and salt with Beau Monde salt — or put salt in bread crumb mix. 

Place half spinach mixture as bottom layer in casserole; then 
layer of half amount of oysters; then another layer of spinach; 
then a layer of the rest of the oysters; followed by the remains 
of the breadcrumbs; the remains of the anisette dripped on; a 
sprinkling of Parmesan or other available grated cheese; and 
dot with butter. Bake in medium slow oven for 40-45 minutes. 
Serves 12. 
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CRAB on ENGLISH MUFFIN 



1 cup crabmeat, canned or frozen, blended with 1 cup of home- 
made mayonnaise. Season with salt and pepper, cayenne and pars- 
ley and mound on 1/2 English muffin. Sprinkle (pat in) with 
crushed Pepperidge Farm Dry Stuffing Mix. Put in 350° oven 
until hot, 15 or 20 minutes. Serve with *hollandaise generously 
poured over the top of all. Serves four. 

* EASY HOLLANDAISE 

One hour before using, assemble in small pan: 

3 egg yolks 

2 tablespoons lemon juice *4 teaspoon salt 

% cup butter few grains cayenne 

When ready to serve, add 2 tablespoons hot water, hold over 
low flame and beat with a wire whisk for five minutes or until 
thick. This never fails, the secret must be all ingredients at room 
temperature. Makes one cup. 

LINGUINE with WHITE CLAM SAUCE 

1 pound linguine 

4 7 ounce cans minced clams 
8 tablespoons olive oil 

2 cloves of garlic, minced 

2 tablespoons parsley, minced 
pepper 

clams in shell to decorate (optional) 
Start water boiling for linguine; heat oil in heavy skillet; add 
garlic and brown; add clams and broth; heat to just below boil- 
ing; add parsley; season with pepper. Serve immediately over the 
pasta; decorate with 2 or 3 whole clams in shell (available in 
tins). Serves 2 to 3 people with tossed salad and Italian bread. 
About 15 minutes preparation time. 
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CRAB CASSEROLE 

1 pound cooked crabmeat 

4 hard boiled eggs, chopped 

3 tablespoons flour 

3 tablespoons butter 
1 cup heavy cream 

salt and pepper to taste 
1 tablespoon lemon juice 

1 teaspoon onion juice 

y% CU P extra sharp cheddar, grated 

Make white sauce of butter, flour and cream. Pour over all 
other ingredients except cheese. Cover with cheese. Bake at 350° 
until cheese melts and begins to brown. Serves 4 - 6. 

CRAB MEAT SOUFFLE 

8 slices white bread 

2 cups crab meat 

1 cup celery, chopped 

^ cup mayonnaise 

1 medium onion, chopped 

1 small green pepper, chopped 

4 eggs 

3 cups milk 

cup canned mushroom soup, undiluted 

2 cups sharp cheddar cheese, shredded 

Grease 8 x 13 inch baking dish. Dice 4 slices of bread and put 
in bottom. Mix crab, celery, mayonnaise, onion, pepper and soup. 
Spread over bread. Dice rest of bread and place on top. Beat eggs 
and milk. Add seasoning as desired. Pour evenly over crab and 
bread mixture. Place in refrigerator over night. Bake at 350° for 
15 minutes. Remove from oven and spoon liquid from casserole 
over top. Cover with cheese. Return to oven and bake for 1 hour 
at 325°. Serves 6. 
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FILET of SOLE with ORANGE 



6 tablespoons olive oil 

5 scallions 

% pound mushrooms 

1/2 CU P dry white wine 

1/2 teaspoon soy sauce 

In a shallow baking dish put: 

3 tablespoons olive oil 
3 

% 



Vs 

3 

3 



cup orange juice 
tablespoons olive oil 
tablespoons Cointreau 
salt and pepper to taste 
parsley and paprika 



scallions including some of the green tops, finely chopped 
pound mushrooms cut in thin slices 



Lay 6 filets of sole on top of above mixture, seasoning fish with 
salt and pepper to taste and Y2 teaspoon soy sauce. Cover sole with 
another ty. pound mushrooms, and 2 scallions. Over the filets pour 
a mixture of ^ cup dry white wine (vermouth is fine), % cup 
orange juice and 3 tablespoons each of olive oil and Cointreau. 
Season the dish with a little more salt and pepper and bake it in a 
350° oven for 25 - 30 minutes. Sprinkle with finely chopped par- 
sley and paprika. Serves 6. 



CRAB SANDWICHES 

1 1^/2 ounce can Alaska King Crab, flaked 

1 cup cheddar cheese, diced 
}4 cup celery,diced 

% teaspoon onion, grated 

^2 CU P mayonnaise 

3 tablespoons chili sauce 

2 tablespoons sweet pickle relish 
6 hamburger buns 

Combine and mix. Split and butter buns. Fill buns and wrap 
in foil. Bake at 350° for 20 minutes. 
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TUNA — PEPPERIDGE 



4 tablespoons butter 

4 tablespoons flour 

2 cups hot milk 

4 slices American cheese 

2 tablespoons Parmesan cheese 

1 small jar pimentos, drained (optional) 
y% teaspoon garlic salt 

^4 teaspoon salt 

% teaspoon pepper 

1^/2 teaspoons oregano 

2 cans white meat tuna solid-pack in oil, drained 
% pound sauteed mushrooms (fresh), sliced 

Melt butter and add flour slowly. Blend in milk, a little at a 
time, stirring to prevent lumps. Add cheeses and melt. Add sea- 
sonings, drained tuna and cooked mushrooms (pimentos, if de- 
sired). Correct seasonings. Spoon into Pepperidge Farm pastry 
shells which have been baked ahead according to directions (pull 
off cap and replace it once filled.) Good with broccoli. Serves 6. 



BAKED FILET of SOLE 

Put filets in greased casserole. Sprinkle with lemon juice and 
paprika. Cover with sour cream, finely chopped onion and grated 
Parmesan cheese. Bake at 375° about % hour. 
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MAHI MAHI 
Filets of Dolphin 

3 tablespoons soy sauce 

^ cup scallions 

2 tablespoons white sesame seed 
1 tablespoon sesame or salad oil 

pepper 
6 filets of dolphin 
butter or oil 

In a bowl combine 3 tablespoons soy sauce with ^ cup finely 
chopped scallions with tops, 2 tablespoons white sesame seed, 
toasted (400° for 2 minutes) and pulverized in a blender or 
pounded in a mortar, 1 tablespoon sesame or salad oil, and a dash 
of pepper. 

Dip 6 filets of dolphin, each cut ^ inch thick, in the mixture. 
Saute them in 1^ tablespoons butter or oil until they are browned 
lightly. Serves 6. 

CHARCOAL BROILED SWORDFISH 

3 pounds swordfish (or other steak fish, such as halibut) 
1 cup mayonnaise 

Worcestershire sauce 

Slather one side of swordfish steaks with mayonnaise, then spr- 
inkle with Worcestershire sauce. Cook over hot coals with saucy 
side down, about three minutes, or until golden brown. Repeat 
with second side. The mayonnaise and Worcestershire sauce make 
a coating which keeps the fish moist, but the oil cooks out so it 
is nicely coated, but not oily. It is cooked through when it is white 
and flakes easily. Serves 6. 
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SCALLOPS TETRAZZINI 



3 packages frozen sea scallops, sliced OR 

2 pounds fresh bay scallops 
butter for sauteing 

1 8 ounce package "thin" spaghetti, broken up and cooked 

3 cans cream of shrimp soup, used as a sauce, or 1 cream of 
chicken and 2 cream of shrimp 

half and half for dilution if needed 

fine herbs to taste 

sherry to taste 
1 pound sliced sauted mushrooms — optional 

salt and pepper 
1 large can water chestnuts, sliced 
1 large can black olives, sliced and drained 
1 small jar of pimento, cut into bits 

onion powder to taste 

Parmesan cheese 

Cook the spaghetti and set aside. Lightly saute the scallops (3 
to 4 minutes) in butter, herbs and onion powder. Mix the soups 
in a double boiler and add sherry to taste. Add the scallops and 
juice, water chestnuts, olives, pimentos, and if too thick, dilute 
with half and half. Salt may be added to taste. Put all the ingre- 
dients, including the cooked spaghetti, into a large buttered cas- 
serole and sprinkle with grated Parmesan cheese and some pa- 
prika for color. Bake in a 350° oven till heated through and bub- 
ly. Serves 10. 
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POULET AMANDINE au GRAND MARNIER 



6-8 chicken breasts 

chicken stock 

bouquet garni 

dry white wine 
1 cup rice or wild rice, cooked a la Parisienne (see recipe) 

1 can undiluted cream of chicken soup 

2 cans undiluted mushroom soup 
2 onions, finely chopped 

2 tablespoons chopped parsley 

1 cup orange juice 

Grand Marnier to taste — about 4 tablespoons 

2 teaspoons crushed rosemary 

1 cup slivered (not toasted) almonds 

Cook chicken breasts with skin and bones in % dry white 
wine and % chicken stock to cover, with bouquet garni and salt 
and pepper. When chicken is cooked, cool and skin and bone and 
cut into large pieces. Prepare rice as in separate recipe below 
and save any leftover stock. 

Saute onions and parsley in butter with salt and pepper. 

Mix chicken with onion and parsley, juice, rice, warmed can- 
ned soups, almonds, rosemary and add Grand Marnier. Check 
salt and pepper and if necessary add a little stock. Bake uncovered 
in a 350° oven for 20 to 30 minutes or until warm and bubbly. 
Sprinkle with parsley. Serves 8-10. Freezes well. 

RICE a la PARISIENNE 

1 cup rice 

2^/2 cups chicken stock, never more; never less 

2 tablespoons unmelted butter 

Wash rice over and over in cold water to remove excess starch. 
Drain well and put into a pan with the stock and butter. Cover 
and simmer slowly for 24 minutes or until all liquid is absorbed. 
Salt and pepper to taste. 
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CHICKEN PARISIENNE 



6 chicken breasts 

2 8 ounce glasses currant jelly 

1 tablespoon cornstarch 

1 cup water 

^4 cup lemon juice 

2 tablespoons Worcestershire sauce 

2 tablespoons ground allspice 
1 teaspoon pepper 

3 teaspoons salt 

Place chicken breasts in pan so they don't overlap. Mix all 
other ingredients in saucepan and bring to a boil. Simmer 5 min- 
utes. Pour sauce over chicken breasts and bake in preheated oven 
at 450 degrees for 15 minutes. Reduce heat to 375 degrees and 
bake one hour, basting frequently. 



MARINADE FOR CHICKEN 

1 onion chopped and browned combined with: 

^ cup brown sugar 

^4 cup seedless raisins 

1/2 cup chili sauce 

1 tablespoon Worcestershire sauce 

1/4. cup water 

1/2 cup sherry 

1 cup Bing cherries 

Brown pieces of chicken, place in casserole, pour marinade 
over and refrigerate overnight. Bake at 325° for one hour — being 
sure to cover pan. Remove top before serving and add one cup 
Bing cherries and bake 15 minutes more. 
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QUICK CHICKEN 

chicken breasts (as many as desired) 

mayonnaise 

salt and pepper 

any seasonings desired — Lawry's, Beau Monde, etc. 

Put a large spoonful of mayonnaise on each chicken breast. 
Put in oven (with seasonings) at 375°. Turn in half an hour, add 
more mayonnaise and cook another half hour until done. 



CHICKEN IN SOY SAUCE 

Heat together in shallow pan: 
8 tablespoons olive oil 
4 tablespoons soy sauce 
1 garlic clove, cut up 

Put chicken in the above mixture, cut up or not. Cook skin 
side up % hour at 350°. Turn for Y2 hour more. 



CHICKEN BAKED IN OVEN 

4 breasts of chicken 

1 cup crumbs 

^ cup Parmesan cheese 

teaspoons salt 
% teaspoon pepper 

cup butter 

Mix the dry ingredients. Dip chicken in melted butter, then in 
crumbs. Line the pan with aluminum foil. Bake for 1 hour and 
15 minutes at 350°. 
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CHICKEN ROMANO 



Get ready ahead of time and bake at last minute. Should sit 
all day or night to blend flavors. 
12 pieces chicken — no wings 
1 pound mushrooms, sliced 
^ cup thin sliced green onions, with tops 
1 green pepper — seeded and sliced 
1 medium eggplant, peeled and cut into fingers 
1 raw tomato, peeled and cut into eighths 

salt and pepper to taste 
Y2 cup salad oil 

Brown chicken on both sides in oil. Salt and pepper generously. 
Remove and set aside. Saute all raw vegetables in succession un- 
til limp but not cooked through. Allow no more than five min- 
utes for each vegetable. In a large ovenproof casserole put chick- 
en and vegetables in alternating layers. Cover with the following: 

3 lemon slices 

% cup raisins 

^> teaspoon sweet basil* 

^4 teaspoon thyme 

1/2 teaspoon oregano (or less) 

salt to taste 

IY2 cups white wine 

You may let sit in refrigerator overnight or all day. Preheat 
oven to 350°. Bring to room temperature and bake 1 hour or un- 
til bubbly and chicken tests done. (Poke with a toothpick). 
*all fresh or dried herbs should be rubbed to bring out aroma. 

Chicken Hint: 

Whenever simmering chicken, save stock for soup. 
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CHICKEN BREASTS DIJON 

(Chicken breasts with mustard) 

4 boned chicken breasts 
% cup melted butter 
^ cup Dijon mustard 
fresh bread crumbs 
salt and pepper 
Skin breasts and cut in half. Mix butter and mustard, coat 
chicken liberally. Roll in lightly seasoned bread crumbs. Place 
on a baking sheet, pieces not touching, and bake at 325° about 
50 minutes, or until the chicken is done but not dry. (The hotness 
of the mustard disappears when cooked). 

CHINESE CHICKEN ALMOND 

2 cups raw sliced chicken breast cut in strips 3" x ^4" 

4 tablespoons peanut oil 

2 cups bamboo shoots, drained 

2 cups raw diced celery 

1 cup water chestnuts, drained 

1 cup lettuce shredded with knife 

2 tablespoons soy sauce 
2 tablespoons Accent 

2 cups chicken broth 

4 tablespoons cornstarch 

% cup cold water 

% cup blanched sliced almonds 

for more color, pea pods may be added 
Saute raw sliced chicken in hot peanut oil until white and 
opaque. Add vegetables. Cook to heat, but be certain they re- 
main crispy. Add soy sauce, Accent and broth which have been 
mixed together. Cook until well heated — about 3 minutes. Next 
add cornstarch which has been dissolved in water. Cover and 
continue to cook over moderate heat until thick and glossy — 
about 5 minutes. If too thick, thin with stock. Sprinkle with al- 
monds and serve with rice. Serves 6. 
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BREASTS OF CHICKEN WITH 
SOUR CREAM and MUSHROOM SAUCE 

8 chicken breasts 

1 carrot, scraped and sliced 

1 onion, peeled and diced 

2 sprigs parsley 
2 shallots, diced 

2 stalks celery with leaves, diced 
Y2 teaspoon soy sauce 
1/2 teaspoon seasoned salt, Lawry's 
2 or more cups water 

Place chicken breasts (preferably boned) in a roasting pan 
with other ingredients. Cover and cook until tender, about 1 hour 
in a 350 ° F. oven. Pour off stock and strain. There should be 
two cups. 

SOUR CREAM MUSHROOM SAUCE 

2 cloves garlic, pressed 

1 pound fresh mushrooms 
6 tablespoons butter 

salt and pepper 
cup flour 

2 cups reserved chicken stock 
1 cup sour cream 

Place garlic and mushrooms in a wooden bowl and chop fine. 
Melt butter. Stir in mushroom mixture and season. Cover and 
cook 3 or 4 minutes over low heat. Stir occasionally. Add flour 
mixed to a paste with stock and cook until thick, stirring con- 
stantly. Pour in sour cream. Keep heat low. Stir until hot; watch 
carefully not to let it curdle. High heat often causes the sauce to 
separate. 

To serve, place chicken breasts on a platter and either pour 
sauce over them or pass separately. This sauce can be kept warm 
on a hot plate or in a chafing dish. Serves 8. 
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CHARLIE'S CASSEROLE 
(From a New York Bachelor) 

8 whole chicken breasts 

IM2 pounds sauteed mushrooms 

2 cans cream of mushroom soup 

1 small carton sour cream 

2 cans artichoke hearts 

2 cans water chestnuts 

salt, pepper and sherry or vermouth to taste 

Simmer chicken for half an hour until tender. Cool and re- 
move meat from bones. Combine soup, sour cream, mushrooms, 
chopped water chestnuts, sherry, salt and pepper. Line a large flat 
casserole with the chicken. Pour over sauce and "dot" the arti- 
choke hearts on top. Bake about 1 hour in a 350° oven. A good 
buffet dish. Can be enlarged, but do not skimp on ingredients! 
Serves 8 - 10. 

CHICKEN A LA SIDNEY GREENSTREET 

3 small chickens 

1 stick of butter 

2 small onions 
cup sherry 

V2 CU P tomato juice 

1/2 teaspoon paprika 

1/2 teaspoon ginger 

1 teaspoon salt 

Y2 teaspoon white pepper 

1 cup bouillon or chicken stock 

Prepare and cut chickens. Melt butter in skillet and brown 
chickens until golden. Remove and lay in baking dish. Saute 
onions in remaining butter. Into pan stir sherry, tomato juice, 
paprika, ginger, salt, pepper and bouillon. Cook one minute and 
pour over chickens. Bake 1 hour at 350°, covered. Turn as needed. 
Serves 6-8. 
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CHICKEN MAHOO 



3 chicken breasts split 

6 whole chicken legs 

2 bottles Kraft Casino salad dressing 

% cup dry white wine 

salt and pepper to taste 

Wash chicken under cold running water. Dry on paper towels. 
Salt and pepper each piece and lay in large Pyrex dish. Cover 
with dressing which has been mixed with wine. Protect with foil 
cover and refrigerate all day, turning once. 

One hour before serving, heat broiler to high, transfer chickens 
to foil-lined broiler pan and broil skinside down for 20 minutes, 
basting every 10 minutes. Turn - broil 25 minutes more — serve. 

Caution — broil on farthest rack from heat so as not to blacken. 
Sugar in marinade causes meat to burn externally. This applies 
to all meats, fish and fowl. 

For people who hate to cook or who haven't time. 

BAKED CHICKEN IN SAUCE 

Although given for 8 legs and thighs, this recipe is obviously 
adaptable to any form of baked chicken. It can be prepared ahead 
in two parts, assembled quickly, and seems to sit happily in the 
oven waiting for the cook. It is probably best served with baked 
brown rice. 

First part. Salt, pepper and flour the chicken parts and bake in 
350° oven for about an hour, until brown and done. Baste oc- 
casionally with butter or margarine. 

Second part. Combine 1 can small onions, % cup evaporated 
milk, 1 can mushroom soup, and if you wish, a small can of 
mushrooms. Prepare 1 cup grated cheese. 
To assemble: 

Pour sauce over chicken. Sprinkle with ^4 teaspoon pepper 
and ^ teaspoon paprika. Sprinkle grated cheese over all. Cover 
and bake at 325° for about ^ hour, or longer if cold. 

108 



CHICKEN TORTILLA 



3 chicken breasts 

1 4 ounce can green chili peppers (remove seeds and cut in 

small pieces) 
1 can or jar whole mushrooms 

1 small carton sour cream 

2 cans cream of chicken soup 
^ can chicken broth 

6 corn tortillas 

cheddar cheese 
1 small onion, chopped 

Cut tortillas with scissors into bite size pieces 

Mix soup, broth, onions, mushrooms, chili peppers, sour cream 
in bowl. Simmer chicken until tender (about 45 minutes), bone, 
and cut into bite size pieces. Add to above mixture in the bowl. 

In large casserole, alternate tortillas and mixture in bowl. Top 
with shredded cheese. Bake in a 325° oven for one hour. Serves 6. 



Cook the rice according to directions. Melt 6 tablespoons of 
butter in skillet. Saute chopped onions, mushrooms and celery 
until lightly browned. Season with Lawry's salt and pepper to 
taste. Mix with the rice and stuff the Cornish hens. Dot with 
butter and sprinkle with more Lawry's salt and pepper. Bake at 
375° for hours, basting occasionally until brown. Serve with 
Orange Sauce. See page 233) 



CORNISH HENS 



6 Cornish hens 

1 box Uncle Ben's wild rice mix 

2 stalks finely chopped celery 
1 large onion, diced 

% pound mushrooms — sliced 



Lawry's salt 

pepper 

butter 
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CHICKEN ENCHILADAS 

2 whole boneless chicken breasts 

1/2 teaspoon each : sage, onion salt, marjoram 

3 tablespoons melted butter 

1 can salsa verde (green chili sauce) 

1 can cream of chicken soup 

1/2 cup chicken broth 

*8 tortillas ( frozen) see note 

1/2 pound Monterey Jack cheese, grated 

1 small onion, grated 

Place each chicken breast in a separate square of foil. Sprinkle 
with seasonings and butter, close packets and bake at 325° for 
35 ■ 40 minutes. Cool and cut into strips. Use drippings to grease 
an oblong casserole. Combine salsa verde with both soups, sim- 
mer 5 minutes. Pour ^ of the sauce in the bottom of the casserole. 
Put a little sauce, chicken and cheese-onion mixture in each tor- 
tilla, roll up and place in casserole, seam side down. Pour remain- 
ing sauce and cheese over tortilla rolls. Bake at 350° for 30 - 40 
minutes. Serves 4 to 5. 

* Prepare the tortillas by frying in hot oil for 1 minute, then drain 
on a towel and use as directed. 

CHICKEN NANCY 

4 half breasts of chicken 

4 pieces of Swiss cheese or to taste 

1 can cream of chicken soup 
% cup sherry 

2 cups Pepper idge herb crouton stuffing 
1 stick butter, melted 

Put the chicken breasts in a single layer in a shallow casserole 
and cover them with a thin layer of Swiss cheese. Pour over the 
breasts, the can of chicken soup which has been diluted with the 
sherry. Top with the stuffing and drizzle the melted butter over 
all. Bake in a 350° oven for 1 to 1^ hours. Serves 4. 
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CHICKEN SAUTE ANDALUZA 



2 small chickens (or 4 chicken breasts) boned and skinned 
% cup sliced blanched almonds 
Y2 cup butter 

4 tablespoons parsley, chopped 
8 tablespoons flour 
1 clove garlic, minced 
1 teaspoon salt 
1/2 teaspoon pepper 
¥2 CU P raisins 
6 ounces green pitted olives 
4 ounces dry sherry 
1/2 CU P orange juice concentrate 
olive oil 

Soak raisins in sherry for one hour to soften. Mix orange juice, 
garlic and parsley. Pour over chicken pieces and toss until all are 
coated. Marinate for one hour at room temperature. Mix flour, 
salt and pepper. Dip each piece of chicken until lightly coated. 
Heat enough olive oil to cover bottom of large skillet. Fry chicken 
until it is brown on all sides and almost done. Remove chicken, 
pour off oil, add butter and sherry and remainder of juice, and 
heat until a light glaze is formed. Return chicken, olives and rai- 
sins and cook another 5 minutes or until chicken is done. Arrange 
chicken on platter, pour any juice left in pan over it, and dot with 
olives. Sprinkle with almonds and serve with tossed salad and rice. 
Serves 4. 



HINT 

Coat a chicken with orange marmalade and baste with orange 
juice while baking. 
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CHICKEN LOUISVILLE 



8 boned chicken breasts 

1 cup olive oil (no substitutes) 

1 cup Lea & Perrins Worcestershire sauce 

salt and black pepper 

1 tablespoon Kitchen Bouquet 

1 teaspoon curry powder, or mace 

1 teaspoon fresh tarragon, or ^4 teaspoon dried 

1 teaspoon fresh rosemary, or % teaspoon dried 

Marinate chicken breasts in all ingredients for at least 3 hours. 
Place side by side in a roasting pan and pour on marinade. Cover 
and bake in moderate oven 350°, 50 minutes to an hour, or until 
chicken is very tender. Just before bringing to the table, run 
chicken under broiler long enough to brown. Serve with noodles 
sprinkled lightly with caraway seeds. Use pan gravy to moisten 
both chicken and noodles. Serves 8. 



ELEGANT CHICKEN 

4 whole boned chicken breasts 
8 bacon slices 

4 ounces chipped beef (buy it in a jar, called Dried Beef) 
1 can mushroom soup 
1 pint sour cream 
paprika 

Halve chicken breasts and wrap each in bacon and roll in slices 
of beef. Arrange chicken in greased 8 x 12 baking dish. Blend soup 
(undiluted) and sour cream and pour over chicken breasts. Sprin- 
kle with paprika. Bake uncovered at 275° for three hours. Skim 
off fat. This tastes like an entree from the most expensive French 
restaurant. Serve with wild rice. 
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CHICKEN LIVER RAGOUT 



1 pound chicken livers 

6 tablespoons butter 

% cup onions, minced 

1 teaspoon salt 

1/4. teaspoon freshly ground black pepper 

1 teaspoon paprika 

3 tablespoons dry white wine 

^ cup parsley, chopped 

^ pound sliced mushrooms, sauteed 

1 cup tiny green peas, drained 
pound noodles, cooked and drained 

Saute onions 5 minutes in 2 tablespoons butter, remove. Add 
rest of butter and livers. Saute 4 minutes. Sprinkle with salt, pep- 
per and paprika. Add wine; bring to a boil. Remove from heat 
and add parsley, mushrooms and peas. Taste for seasoning and 
serve on noodles. Serves 4. 

CHICKEN and SPINACH 

2 packages chopped frozen spinach, barely cooked 

2 whole chicken breasts, simmered for about 20 minutes and 
boned 

Pepperidge Farm stuffing 
Sauce : 
Mix: 

1 cup Hellman's mayonnaise 
1 can cream of chicken soup 
1 tablespoon curry or to taste 
1 tablespoon lemon juice 

Put a thin layer of the spinach, mixed with a little of the sauce, 
in the bottom of a flat baking dish. Put breasts on top of spinach. 
Pour over the rest of the sauce. Sprinkle with about ^ cup Pep- 
peridge Farm rolled stuffing crumbs. Bake at 350° for ^ hour. 
Serves 4. 
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CHICKEN TURNOVERS 



2 cups cold chicken, diced 

2 tablespoons butter 

2 tablespoons flour 
y% cup hot milk 

1/2 CU P chicken broth 

3 egg yolks 

2 tablespoons onion, grated 

1 tablespoon parsley, minced 

salt and pepper 

1 recipe pie dough 

Melt butter, add flour and liquids in double boiler. Cook until 
thick. Blend in 2 egg yolks, add chicken, onion, parsley, salt and 
pepper. Cook for 10 minutes 

Roll pie dough Yg inch thick. Cut into 5 inch circles. Spread 
with chicken mixture. Fold over, pinch edges together, and place 
on a greased pan. Brush with egg yolk, diluted with 2 tablespoons 
milk or cream. Bake in a 400° oven for 30 minutes. Serve with 
mushroom sauce. Makes 12 turnovers. 



Mushroom sauce: 

1 pound fresh mushrooms, peeled and sliced 
4 tablespoons butter 

1 cup cream 
^/2 CU P milk 

2 tablespoons flour 
salt 

sherry to taste 

Saute mushrooms in butter. Add cream, milk and flour. Cook 
until smooth and creamy. Season with salt and sherry to taste. 
Good for luncheon or Sunday supper. 
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CHICKEN CASSEROLE with BLUE 



CHEESE 

2 cups cooked, cubed chicken 
2 cups cream of mushroom soup (diluted) 
shortening 

cup diced green pepper 

2 tablespoons onion, chopped 

nutmeg to taste 

3 cups crushed potato chips 
% CU P blue cheese, crumbled 

Saute peppers and onions in 4 tablespoons shortening until 
soft. Add soup, chicken, nutmeg and 2 cups potato chips. Put into 
a greased casserole. Top with cup of potato chips and sprinkle 
on blue cheese. Bake in a 350° oven for 30 minutes. Serves 6. 




115 



116 



CARBONNADES de BOEUF a la FLAMANDE 



John Snowden 
A word from the Chef : 

Hearty and robust, Carbonnades de boeuf a la Flamande is Bel- 
gian in origin. Its combination of dark beer, brown sugar and vin- 
egar make it delightfully aromatic and rich in color. It is espec- 
ially enjoyable in the cool months. With its ease of preparation, 
simple ingredients, and relatively inexpensive cut of beef, it is high- 
ly adaptable — serving equally well as the formal dinner meat 
course, a buffet dish, or for the family meal. An advantage for the 
busy cook — it can be prepared ahead and kept for several days 
under refrigeration. It can also be frozen for longer storage, if nec- 
essary. 

Assemble ingredients: 

2 pounds round steak, sliced ^ inch thick 

salt and pepper 

clarified butter (Note 1) 
1^/2 cups Bermuda onions, sliced 
24 ounces dark beer 
4 ounces brown stock (Note 2) 
2 ounces clarified butter 
2 ounces all purpose flour 
2 ounces dark brown sugar 
2 ounces white wine vinegar 

Tools and Equipment: 

braising or roasting pan, with lid 

large fry pan 

whisk 

wooden spoon 
strainer 

medium (2% quart) saucepan 

Method of preparation: 

Preheat oven to 350°. (continued on page 118) 
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Trim meat of fat and cut into serving pieces. Season with salt 
and pepper, to taste. 

Saute meat, over medium-high heat, in fry pan with ^ ounce 
clarif ieed butter. Brown meat quickly on both sides. Remove meat 
from pan, set aside, keep warm. Lower heat slightly and saute 
onions until transparent. 

While onions are cooking, make a brown roux. Melt 2 ounces 
clarified butter in the saucepan. Mix in 2 ounces flour, using a 
whisk. The roux should not be stirred constantly. It must be allow- 
ed to cook until it becomes "nut brown" in color. This is accom- 
plished by allowing the bottom to brown, then stirring, repeating 
until the whole mixture is the desired brown color. 

After the onions have been set aside, deglaze the fry pan as fol- 
lows: pour off any remaining fat in the pan, then add beer and 
brown stock. Bring to the boil and thicken this "deglacage" with 
the brown roux. Add brown sugar and vinegar, blend well and cook 
until thickened. Strain. 

Arrange the meat alternately with layers of the onions in the 
braising pan. Pour the strained sauce over the whole. Braise in a 
covered pan, in 350° oven, approximately one hour, or until meat 
is tender. 

To serve: 

Serve the Carbonnades on a bed of butter noodles, garnished 
with Carrots a la Vichy. A dark beer is served with this dish. 

Notes: 

1. The clarification of butter: place unsalted butter in saucepan 
over moderate heat. As it melts, skim off the foam. The yellow 
liquid remaining is the clarified butter. This liquid should be 
strained into a container being careful to leave the remaining 
residue behind. 

2. If you do not have your own homemade stock on hand (always 
preferred) then you may substitute 4 ounces of undiluted con- 
somme, or 4 ounces of reduced College Inn beef broth. To 
reduce, simply boil down to ^ its original volume. 
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HEARTY BEEF CASSEROLE 



2 


pounds sirloin or round steak 


3 


tablespoons fat 




nirm onion Pnonnpn 


1 


clove garlic, minced 


2 


tablespoons flour 


V2 

/A 


cup chopped celery 


1 


8 ounce can tomato sauce 


1 


3 ounce can sliced mushrooms and broth 


1 


cup sour cream 


1 


teaspoon salt 




dash pepper 


1 


tablespoon Worcestershire sauce 



Cut steak in % inch cubes, brown in hot fat. Add onion and 
garlic, cook until tender but not brown. Stir in flour. Add remain- 
ing ingredients ; mix thoroughly. 

Turn into greased 2 quart casserole. Bake, uncovered, at 325° 
for 1 to hours. Serve over rice. Serves 6. 

BEEF ROULADES 

( 

Cut 1 or 2 thin slices of lean rump of beef for each person to 
be served. Flatten each slice with a wooden mallet. Sprinkle the 
slices with Accent, salt and pepper and spread them with a little 
bit of mustard. Sprinkle with finely chopped bacon and finely 
chopped onion, and roll them up, tying each roll securely at both 
ends. Dredge the beef rolls in flour, brown them in a skillet or 
deep pot, in butter on both sides. Add some water and beef broth 
(optional) and simmer for about 1^/2 hours. Remove beef rolls 
from skillet and keep warm. 

Add some flour mixed with water to pan juices, stirring quick- 
ly to make a smooth gravy. Correct the seasoning and serve with 
boiled potatoes, red cabbage and beer. 

A good winter dinner! 
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GREEN PEPPER STEAK 



1% pounds flank steak 

4 tablespoons oil 

1 clove garlic ,minced 

1 teaspoon salt 

% teaspoon cracked pepper 

1 teaspoon ginger powder 

1 large green pepper cut into narrow strips 

1 pound can tomatoes, drained 

1 pound can bean sprouts, drained 

3 tablespoons cornstarch 
% cup cold water 

4 tablespoons soy sauce 

2-3 teaspoons sugar (optional) 

Slice steak on diagonal — the colder the meat the thinner the 
slice. Heat oil, garlic, salt, pepper and ginger together. Saute 
steak in mixture for 5 minutes, stirring constantly. Add green 
pepper, tomatoes and bean sprouts. Simmer 15 minutes. Combine 
cornstarch, soy sauce and sugar. Add to meat, stirring until thick 
and clear. May, if necessary, be thinned with water or bean sprout 
juice. Serve over fine noodles. Serves 6. 

MARINATED FLANK STEAK 

^4 cup minced green onion or white onion 

3 tablespoons soy sauce 

4 tablespoons olive oil 
1 teaspoon thyme 

Tabasco to taste 
juice of 1 lemon 

Score flank steak and marinate for at least 3 hours. Broil quick- 
ly on both sides so that meat is still rare. Thinly slice across the 
grain. Also delicious on the grill. 
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RAGOUT of BEEF in WINE 

This recipe is for people who have the power but not the time 
or inclination. 

4 pounds boneless beef chuck - fat removed and cut into 1^ 

to 2 inch cubes 

garlic powder 
2 cans Campbell's Golden Mushroom soup 
1 envelope Lipton's onion soup mix 
1 cup California burgundy wine 
y% pound fresh mushrooms 

1 bag frozen baby carrots 

Sprinkle meat with garlic powder. Put in heavy ovenproof cas- 
serole. Mix together all remaining ingredients except carrots and 
pour over meat. Heat oven to 325°. Cover casserole and bake 2 
hours. Uncover and stir in bag of defrosted carrots. Re-cover, 
return to oven and bake 1 hour more. Serve with garlic bread and 
a green salad. Serves 8. 

BEEF POT ROAST ALFRED LUNT 

3^/2 pounds chuck roast - no suet 

2 tablespoons peanut oil 

1 small onion, chopped 
1/2 tablespoon salt 

3 anchovies 

4 tablespoons vinegar 

2 tablespoons honey 
16 peppercorns 

16 whole allspice 

2 bay leaves 

1% cups beef broth 

1/2 teaspoon MSG 

Preheat oven to 350°. Brown meat well in the oil in ovenproof 
casserole. Add all remaining ingredients. Cover and bake 2 to 3 
hours until meat is tender. Thicken gravy with flour when ready 
to serve. Be very sure to put all browing agents into gravy. 
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ARGENTINE EMPANADAS (Meat Pies) 



^4 cup shortening 

1 large onion finely chopped 

1 medium tomato, finely chopped 

1/2 teaspoon paprika 

1 pound lean ground beef 

1^/2 teaspoons flour 

1/2 CU P beef stock or bouillon 

^2 teaspoon ground cumin 

Y2 teaspoon salt or to taste 

1/2 teaspoon crushed red pepper 

3 hard cooked eggs, chopped 

^j. cup tightly packed chopped green olives 

% cup raisins, soaked in hot water and drained 

favorite pie crust recipe, or 4 sticks prepared mix 

In a large frying pan, fry onion in the shortening until golden 
brown. Add tomato and paprika and cook slowly until soft. Add 
the meat, flour, stock, cumin, salt and red pepper. Cook for a 
few minutes until meat browns, stirring constantly. Cool the mix- 
ture. Toss lightly with eggs, olives and raisins. 

Prepare pie crust dough, shape in balls the size of a golf ball. 
Roll each ball out to form a thin circle, between pieces of waxed 
paper. Place one heaping serving spoon of meat mixture into 
center of circle. Moisten the edges of the rounds and fold dough 
over the mixture, pressing firmly. Flute the edges. Bake, at room 
temperature, for 18 minutes in a 400° oven or deep fry and drain. 
These may be frozen unbaked. Thaw before baking. Yields 18 — 
20. Make half size for hors d' oeuvres. 



122 



OVEN -BRAISED BEEF BRISKET 
(TZIMMES) 

3 pounds fresh beef brisket 

3 medium onions, thinly sliced 

1 whole lemon, thinly sliced 

2 cans (lO^ ounces each) condensed beef broth 

2 tablespoons honey 

1 tablespoon white wine vinegar 
^4 teaspoon ground cloves 

teaspoon ground cinnamon 
6-8 medium carrots, 2 inch chunks 

3 medium sweet potatoes, peeled and quartered 

1 package (12 ounces) pitted prunes 

2 tablespoons each cornstarch and water 
salt and pepper 

Trim off excess fat from meat. Place meat in large roasting 
pan. Bake, uncovered, 500° oven for 30 minutes, turning once. 
Remove from oven, lift meat to arrange onions and % the lemon 
slices on the bottom of pan. Place meat on top, pour over broth, 
cover pan tightly with foil, and bake at 300° for 1^-2 hours, 
or until meat is barely tender when pierced. Combine honey, vin- 
egar, cloves and cinnamon. Pull out the roasting pan, stir honey 
mixture into pan juices. Arrange carrots, potatoes, prunes around 
meat. Cover again tightly with foil and bake two hours longer or 
until meat and vegetables are very tender when pierced. Lift meat, 
vegetables and prunes to serving platter. Skim fat from pan 
juices. Stir cornstarch and water into pan juices and cook, stirring 
until bubbly and thickened. Season to taste with salt and pepper. 
Spoon some of the gravy over meat and vegetables, then garnish 
with remaining lemon slices. Pass remaining gravy in a bowl. 
Serves 6 - 8. 
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HAMBURGER and CREAM 



pounds ground chuck 6 little green onions 

1 teaspoon sugar 1 cup sour cream 

3 8 ounce cans tomato sauce % cup grated cheddar cheese 
1 8 ounce package noodles salt, pepper to taste 

1 3 ounce cream cheese onion, garlic salt to taste 

Mix and brown together ground chuck, sugar and seasonings. 
Add tomato sauce and simmer 15 minutes. Cook noodles and 
drain. In separate dish mix cream cheese, sour cream and chopped 
onion. Grease a 2 quart casserole. Put in layer of noodles, layer 
of sour cream mix and layer of meat. Repeat 2 or 3 times. Sprin- 
kle grated cheese on top. Bake for 45 minutes in 350° oven. Tastes 
best if made the day before used. Serves 8. 

CHESTNUT MEATBALLS 

2 cups cubed white bread 
% cup milk 

y^. pound ground chuck 

% pound Jones bulk sausage 

1/2 teaspoon onion powder 

1 teaspoon garlic salt 

% teaspoon hot pepper sauce 

1 tablespoon soy sauce 

1 5 ounce can water chestnuts 

1>4 cup butter 

Soak the cubed bread in % cup milk — squeeze out as much 
as possible and add to the chuck and the sausage. Season with the 
onion powder, garlic salt, soy sauce and the hot pepper sauce. 
Drain and mince the water chestnuts and mix thoroughly with the 
meat mixture. Shape into small balls and brown in the butter. 
Bake in a 350° oven for about 25 minutes. Makes about 48 small 
meat balls. Add 1 egg for every double recipe to keep the water 
chestunts from falling out. 
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EPICUREAN ROAST BEEF HASH 



4 cups cold cooked beef, cubed 

2 cups raw potatoes, coarsely cut 

1 onion, peeled 

1 green pepper, seeded 

1 tomato, peeled 

i/4 cup butter 

1 clove garlic, minced 

y% CU P beef bouillon or leftover gravy 

1 cup dry red wine 

salt and pepper to taste 

In a large chopping bowl, combine and chop meat, potatoes, 
onion, pepper and tomato. In large skillet (or Dutch oven) brown 
garlic in hot, melted butter. When garlic begins to brown, add meat 
mixture, wine and gravy. Season and simmer over low heat until 
potatoes are tender, about 20 minutes. This is moist hash. If more 
liquid is needed, add wine. Stir frequently and serve hot. Serves 
6-8. 
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SUKIYAKI 



y± cup vegetable oil 

1 pound beef cut in ^ x 2 inch strips 
pound mushrooms, sliced 

1 cup celery, sliced diagonally 

2 medium Spanish onions, sliced 

% head celery cabbage cut in % inch strips 

1 10 ounce can bamboo shoots, drained 

2 6 ounce cans water chestnuts, sliced 
MSG 

% cup chicken broth 

1 green pepper, sliced 

1 tablespoon brown sugar 

% cup soy sauce 

3 cups raw spinach leaves 

Heat oil in wok. Stir fry meat, mushrooms, celery, onion and 
cabbage for 2 minutes. Push up the side of the wok, then add 
bamboo shoots, chestnuts, MSG and broth. Cook in center for 2 
minutes and push up the other side. Add green pepper, brown su- 
gar, and soy sauce. Cook for 30 seconds. Stir gently. Add 
spinach. Cook 2 minutes. Serve at once with steamed rice. 
Serves 4. 
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SWEET SOUR HAM 



3 cups cooked diced ham 

1 onion, sliced in rings 

1 green pepper sliced in rings 

^ cup seedless white raisins 

% cup pineapple chunks, drained 

1 cup pineapple syrup 
^4 cup vinegar 

2 teaspoons dry mustard 
% cup brown sugar 

2 tablespoons cornstarch 

^4 teaspoon salt 

1 teaspoon Worcestershire sauce 

1 tablespoon soy sauce 

Place ham in shallow baking dish and arrange onions and green 
pepper on it. Top with raisins and pineapple. 

Combine syrup and vinegar in saucepan. Add mustard, sugar, 
cornstarch and salt and cook, stirring until mixture thickens. Blend 
in the remaining ingredients. 

Pour liquid mixture over the ham and bake in 350° oven for 
45 minutes. Serves 4 



MARINADE for PORK 

Marinate pork overnight in: 
% cup soy sauce 
"/4 CU P dry sherry 
2 cloves of garlic, minced 

2 green onions, chopped 

3 thin slices of ginger root (or ground ginger to taste) 
Brush on before cooking: 

3 tablespoons honey 
1 tablespoon sugar 
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ROAST PORK LOIN with PINEAPPLE SAUCE 



Pork loin 

1 12 ounce jar pineapple preserves 
y% cup horseradish mustard 

Roast pork loin in slow oven (325°) to an internal temperature 
of 170°. Plan on 2^ to 3 hours for a three to five pound roast; 
3% to 4*1/4. hours for a five to seven pound roast. Heat together 
preserves and mustard. Brush small amount on pork loin during 
the last fifteen minutes of roasting time. Serve remainder as sauce 
with the roast pork. A different pork treatment for a company 
dinner. 



PORK, APPLESAUCE and KRAUT CASSEROLE 



2 onions, sliced 
^4 cup butter 

1 pound can tomatoes 

2 teaspoons sugar 
salt and pepper 
dash of oregano 



1 cup soft bread crumbs 
1 pound can applesauce 
1/4 cup horseradish 
1 pound sauerkraut 
6 large, lean pork chops 
one tablespoon fat 



Brown onions lightly in butter. Add tomatoes, sugar, one tea- 
spoon salt, one quarter teaspoon pepper, and remaining ingredi- 
ents, except last two. Pour into large shallow baking dish. Add 
browned and seasoned chops and sauerkraut. Cover and bake at 
350° for one and three quarter hours. 
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PORK LOIN CHIANTI 

4-5 pound pork loin 

salt and pepper , 
2^/2 cups Chianti 
2 garlic cloves, finely minced 
2 tablespoons parsley, chopped 

Rub pork with salt and pepper. Place in a Dutch oven or cov- 
ered baking pan. Roast uncovered at 400° for about 40 minutes 
or until nicely browned. Add Chianti, garlic and parsley. Cover 
pan tightly, reduce heat to 350° and roast for 1^ hours, basting 
often. Uncover for the last 15 minutes. Remove meat to platter 
and if wine is not reduced to about half, place pan over direct 
heat until a cup is left. Use as gravy. Serve with baked apples. 



POT ROAST 

heavy duty foil 
4 pound pot roast 1 bay leaf 

1 onion, chopped 1 whole clove 

1 carrot, diced 2 sprigs parsley 

salt and pepper ^ cup dry red wine 

Tear off enough foil to completely wrap roast allowing room 
for generous overlap. Pat meat dry, place on foil in shallow 
roasting pan. Fold foil back. Brown under broiler, turning as need- 
ed. Add onion and carrots in the last 2 - 3 minutes. Season with 
salt and pepper; add rest of ingredients. Pull foil up around meat 
and seal all edges to form airtight package. Cook at 300° for 3 - 
hours. 6 - 8 servings. 
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PORK TENDERLOIN with MUSTARD SAUCE 



1 pork tenderloin (1 to 1^ pounds) 
*/4 CU P s °y sauce 

^4 CU P bourbon 

2 tablespoons brown sugar 
% cup dairy sour cream 
% cup mayonnaise 

2-3 teaspoons vinegar 
dash salt 
mustard to taste 

Place pork tenderloin in a flat shallow dish. Combine soy sauce, 
bourbon and brown sugar; pour over pork tenderloin. Marinate 
meat several hours or overnight, turning occasionally. Roast meat 
at 325° for 1 hour, basting frequently with marinade. Just before 
serving, combine sour cream, mayonnaise, mustard, vinegar and 
salt. Serve sauce as an accompaniment to pork. Serves 4. 



PORK TENDERLOIN TOWERS 

4 1 inch thick pork tenderloin slices 

salt and pepper 
4 slices onion 
4 slices tomato 
4 slices bacon 

cheese slices , optional 

Wrap all the ingredients in bacon, 1 slice around each tower, 
and hold together with toothpicks. Place in covered baking dish. 
Bake at 350° for 1 hour. Uncover and broil until bacon is crisp. 
Drain off any accumulated grease before serving. 
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LAMB and LEMON with OLIVES (Moroccan) 



^ cup olive oil — more if needed 
^4 teaspoon ground ginger 
% teaspoon ground coriander 

teaspoon powdered saffron 
1% teaspoons salt 
2 cups onions chopped 

Lamb leg — boned and cut as for shish kabab 
2 lemons cut in sixths 
24 small pitted green or black olives 
2 cups water 

Gently fry onions in oil in a deep casserole. Add the ginger, 
coriander, saffron and salt. When tender, add the lamb and the 
water. Bring to a boil, add lemons and simmer for 45 minutes. 
Remove lamb and onions and reduce stock — this will take about 
10 minutes. Replace the lamb and onions and add the olives. Sim- 
mer 10 minutes to heat through and serve with rice, french bread 
and a tossed salad. This can be prepared ahead. Serves 8 if a 6 - 
8 pound leg of lamb is used. 
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MOUSSAKA 



3 medium eggplants 

1 cup butter 

3 large onions, chopped 

2 pounds ground lamb or beef 

3 tablespoons tomato paste 
¥2 CU P re d wine 

¥2 CU P chopped parsley 
% teaspoon cinnamon 
salt 

freshly ground black pepper 
6 tablespoons flour 

1 quart milk 

4 eggs, beaten until frothy 
nutmeg to taste 

2 cups ricotta cheese 

1 cup fine bread crumbs 

1 cup freshly grated Parmesan cheese 

Peel and slice eggplant into one-half inch slices. Brown in 4 
tablespoons butter. Set aside. In same skillet saute onion in 4 table- 
spoons butter until brown. Add ground beef and cook 10 minutes. 
Mix tomato paste, wine, parsley, cinnamon, salt and pepper and 
add to meat and onion mixture. Simmer, stirring frequently until 
all liquid is absorbed. Make a white sauce with 8 tablespoons but- 
ter, flour and milk. When thickened and smooth, cool slightly, 
then add beaten eggs, nutmeg and ricotta cheese. Sprinkle the 
bottom of a greased 11 x 16 pan with bread crumbs. Arrange al- 
ternate layers of eggplant and meat sauce in the pan, sprinkling 
each layer with Parmesan cheese and crumbs. Pour the ricotta 
cheese sauce over the top and bake one hour in a preheated 375° 
oven or until the top is golden. Cool 20 to 30 minutes before serv- 
ing. Cut into squares to serve. It's even better though if served the 
following day. Cool, then refrigerate overnight. Reheat before 
serving. Serves 8 to 10. 
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SHISH KEBAB 

5 pounds leg of lamb, cut up 

Marinate lamb in following mixture for several hours, turn- 
ing frequently. 
4 tablespoons olive oil 

6 tablespoons soy sauce 
1 onion, grated 

juice of !/2 lemon 
1/2 to % CU P re d wine 

Alternate meat with small white onions, cherry tomatoes and 
pieces of green pepper on skewers. Barbecue or roast. 



LEG of LAMB 

5-6 pound leg of lamb 

2 tablespoons dry mustard 

2 tablespoons vinegar 

V2 CU P brown sugar 

1 (12 ounce) bottle ginger ale 

seasoned salt 

pinch of rosemary 

Accent 

Preheat oven to 400°. Brown and sear lamb about twenty min- 
utes — drain fat. Season with Accent and seasoned salt. Mix mus- 
tard, vinegar, brown sugar, rosemary and ginger ale. Pour half the 
mixture over the lamb and roast at 350°. Baste often with the re- 
maining mixture. Cook 2 - 3 hours or until done to taste. 
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VITELLO TONNATO 



This is a real gourmet's delight and requires a well educated 
palate. It's served as a first course in Northern Italy as a regal 
substitute for antipasto. 
Cook the veal roast at least 1 day ahead. 

Heat the oven to 350°. 
1 3^ to 4 pound rolled veal roast 
1 teaspoon rosemary, rubbed 
1 garlic clove, minced 
1 tablespoon snipped parsley 
1 teaspoon salt 
^ teaspoon white pepper 
^4 teaspoon fresh ground black pepper 
% crumbled bay leaf (optional) 
% to 1 cup dry white wine (Chablis) 

Place roast on rack in pan or small Dutch oven. Combine re- 
maining ingredients and place in saucepan with ^ cup wine. Sim- 
mer 5 minutes. Spoon over meat and roast three hours in oven. 
Baste frequently. Remove, transfer to bowl with juices and refrig- 
erate covered, overnight. 
Make sauce (Salsa Tonnato) 

Plunge ahead — do not be afraid of the garlic. You won't be 
able to taste it and it's really a treat! Put the following ingredients 
into your blender. 
1^/2 cups snipped parsley 

1 7 ounce can tuna, drained and flaked 
^ cup sweet onion, chopped 

4 to 6 garlic cloves, sliced 

2 tablespoons lemon juice 
1 tablespoon white wine 

^3 cup plus 1 tablespoon salad oil 

Blend at high speed, using spatula to scrape down sides. Blend 
until smooth, and store, tightly covered, in refrigerator until 
ready to serve with thinly sliced veal roast. Cold cooked rice is a 
nice addition. Serves 6 - 8. 
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VEAL PAPRIKOSCH 



2 pounds veal steaks — pounded thin 

1 cup onions, chopped 

salt and pepper to taste 

1 heaping tablespoon Hungarian paprika 

"V^ CU P dry white wine 

^ cup beef stock (make with bouillion cube) 

1 cup sour cream 

2 tablespoons butter or margarine 
1 tablespoon salad oil 

Melt butter and oil together in large Teflon skillet. Saute onions 
until clear; remove and set aside. Salt and pepper veal. Saute 
quickly. When browned on both sides return onions to pan and 
sprinkle with paprika. Turn to simmer and add stock and wine. 
Cover and simmer about 20 minutes. Uncover, turn heat low and 
add sour cream. Stir until blended, but do not boil. Serve with 
noodles and a green salad. 

Note: Always use 1 tablespoon oil with butter when sauteing. 
This prevents butter from burning. 
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OSSO BUCO 



4 tablespoons butter 

II/2 cups finely chopped onions 

1/2 CU P ea °h finely chopped carrots and celery 

1 teaspoon finely chopped garlic 

6-7 pounds veal shank or shin, sawed in 8 pieces, 2^ inches 

long and tied with a string 
% cup olive oil 

1 cup white wine 

% cup beef broth or chicken stock 
% teaspoon basil 
% teaspoon thyme 

2 bay leaves 

6 sprigs parsley 

3 cups whole Italian tomatoes 

gremolata (grated lemon rind, finely chopped garlic and 
parsley) 

large enough casserole so veal is in one layer 

Melt butter in casserole over moderate heat and add onions, 
carrots, celery and garlic. Cook until vegetables are lightly colored. 
Remove from heat. Season veal with salt, pepper and flour and 
brown in olive oil — a few pieces at a time. Transfer meat to 
casserole and put on top of the vegetables. Preheat oven to 350°. 
Discard fat from the skillet and wash out with white wine. Add 
to casserole with stock, basil, thyme, bay leaves, parsley and 
tomatoes. Liquid should come halfway up veal. If not, add more 
stock. Bring to a boil, on top of stove, then cover and bake in low- 
er third of oven for about 1% hours. Test to see that it is tender. 
To serve, spoon vegetables around meat on a heated platter and 
sprinkle with gremolata. Good served with Rissoto or pilaf . 
Serves 4 — 6. 



136 



LORD SNOWDON'S SWEETBREADS 



2 tablespoons lemon juice 

3 pairs sweetbreads (3 pounds) 

4 tablespoons butter 

2 cups ham, cubed pound) 

1 green pepper, sliced 

^> pound fresh mushrooms, sliced 

1 tablespoon flour 

1/2 teaspoon pepper 

1 whole clove 

1 cup heavy cream 

1/2 CU P sherry 

2^/2 teaspoons salt 

In a kettle combine two quarts of water with two teaspoons salt 
and lemon juice. Bring to a boil and add sweetbreads. Reduce heat 
to simmer and cover for additional twenty minutes. Drain sweet- 
breads well and plunge into cold water. Remove membrane and 
veins and section remainder. Melt butter in large sauce pan and 
add sweetbreads, ham and green pepper. Cook over medium heat 
stirring frequently until green pepper is cooked, about ten min- 
utes. Then add mushrooms and cook an additional five minutes. 
Stir in flour, % teaspoon salt, pepper and clove. Gradually add 
cream and sherry, stirring occasionally, being careful not to boil 
mixture. Serve on toast. 6 servings. 
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LAPIN en GIBELOTTE (Rabbit Stew) 



Can be made with chicken 

1 rabbit, 3 to 4 pounds 

14 cup butter 

^ cup salad oil 

1 clove garlic 

12 small white onions 

12 fresh mushrooms 

1 stalk celery, chopped 

1 sprig parsley, chopped 



Y2 teaspoon dry basil 

1 bay leaf 

1 teaspoon salt 
*4 teaspoon pepper 

2 tablespoons flour 

1 cup dry white wine 

1 cup water 



Cut rabbit into serving pieces. Heat butter, oil and garlic; brown 
rabbit on all sides and remove to casserole. In same fat brown 
whole onions and mushrooms (caps and stems). Add onions, cel- 
ery, parsley, basil, bay leaf, salt and pepper to casserole. Discard 
garlic, set mushrooms aside. Stir flour into fat to make a roux; 
gradually add wine and water, stirring to prevent lumps. Cook un- 
til slightly thickened, pour over rabbit and onions. Cover and bake 
30 minutes at 350°. Remove, add mushrooms, cover again and re- 
turn to oven for 20 - 30 minutes longer or until rabbit and onions 
are tender. 
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OXTAIL RAGOUT from SCOTLAND 
"A Wee Bit Of Heaven From The Moors" 



2 large or 3 small oxtails, cut into segments 
salt and fresh black pepper 
flour 

4-6 tablespoons Cognac 
4-5 large carrots, quartered 
1 large onion coarsely chopped 
4-5 leeks, sliced 

1 teaspoon thyme 
6 tablespoons chopped parsley 

2 bay leaves, crumbled 
16 ounces beef stock 
16 ounces red wine 

Roll oxtail segments in seasoned flour and place in large roast- 
ing pan, in which a small bit of oil or fat has been melted. Place 
in preheated VERY HOT oven, for 15 minutes, then turn segments, 
and cook for 15 minutes more. Transfer oxtails to large casserole, 
and heat Cognac in kitchen ladle over flame, then flame Cognac 
and pour over oxtail pieces. Add quartered carrots, chopped onion, 
sliced leeks, thyme, 2 tablespoons parsley and bay leaves ; add beef 
stock, red wine and water just to cover meat. Season copiously with 
salt and pepper. Cook in SLOW oven (300°) for 2^ hours, and 
then lower heat to 225° and cook for 2-3 hours more. Remove 
from oven and allow to cool, then strain off all juice into large 
bowl, cover oxtail casserole, and let both stand overnight. Next day 
scrape all fat off the juice bowl, (which will now be jelly) and put 
de-fatted jelly back with oxtails and slowly re-warm. More wine and 
seasonings can be added to perk sauce flavor and sauce may also 
be thickened with a buerre manie: (1 tablespoon flour, 1 table- 
spoon butter), sprinkle with parsley, and fall to! 

Serve with little new potatoes. 



♦ 
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SPAGHETTI SERVER. 



OVERNIGHT CHEESE SOUFFLE 



8 slices day old bread 

6 eggs 

2 cups milk 

% stick of melted butter 

1 teaspoon salt 

dash of pepper 

4 ounce package of sharp cheese, grated 

Remove crusts, cube bread. In a bowl combine eggs, which have 
been beaten in blender, with milk, butter, salt and pepper. Grease 
a 1 quart casserole and alternate layers of bread cubes, egg batter 
and cheese. End with cheese on top. Refrigerate overnight and 
bake uncovered 1 hour in a 325° oven. Serves 6. 



MUSHROOM SOUP SOUFFLE 

1 cup sharp cheese, shredded 
1 can of mushroom soup 
6 eggs - separated 

Melt 1 cup shredded cheese in pan, on top of stove, with one can 
cream of mushroom soup. Beat the 6 egg yolks and blend with the 
cheese mixture. Fold in the stiffly beaten egg whites and pour into 
a 1 quart casserole which has been lightly greased. Place in a lar- 
ger pan filled with hot water and bake in a 300° oven for 1 hour. 
Serves 4-5. 
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CHEESE SOUFFLE 



% 


cup butter 


% 


cup flour 




cup milk 


% 


cup white wine 


5 


egg yolks 


6 


egg whites 


2 


cups grated cheese (Swiss and sharp cheddar) 


1 


teaspoon dry mustard 




dash cayenne pepper 


1 


tablespoon Worcestershire sauce 



Melt butter slowly over low heat and add flour. Mix well. Add 
mustard and Worcestershire sauce. Mix well. Add milk and wine 
and cook until thick and smooth. Add cheeses, stirring until melt- 
ed. Beat egg yolks until foamy and fold into sauce mixture. Beat 
whites until stiff but not dry. Fold whites into cheese mixture and 
pour into greased 2 quart souffle dish. Make a collar 2 inches 
high out of Reynold's Wrap. Wrap collar around souffle dish. 
Bake in a preheated 375° oven for 45 minutes. Serve immediately ♦ 
Serves 6. 



POTATO CASSEROLE 

1 large package hash brown potatoes — defrosted 

1 stick Cracker Barrel cheese, shredded 

2 cans Campbell's Potato Soup 
1 pint sour cream 

1/2 CU P Parmesan cheese 

Mix all ingredients together except the Parmesan cheese. Place 
in casserole and sprinkle Parmesan cheese on top. Bake 45 to 60 
minutes at 350°. 
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POTATO PANCAKES 



3 pounds raw potatoes, grated 

1 small onion, grated y 2 teaspoon pepper 

Y2 cup flour 4 eggs, beaten 

1 tablespoon salt shortening 

Mix well. Using cast iron skillet with half an inch of very- 
hot grease, drop in enough batter to make a very thin pancake 
about 4 inches in diameter. Fry quickly until crisp and brown on 
both sides. Drain on paper towel. Serves 6. 

HINT 

Bake instead of boil potatoes for hash. Then put the brown 
skins through meat chopper with the meat. Makes hash extra 
good. 



HERBED POTATO PANCAKE 

2 baking potatoes 1 teaspoon salt 

5 egg yolks dash pepper 

1 stick butter % cup flour 

1 tablespoon each — dried tarragon & fresh chopped parsley 

Bake potatoes at 425° for 40 to 60 minutes. Scoop out pulp — 
put through ricer or mash. Throw out shells*. To potatoes, add egg 
yolks, 2 tablespoons butter, half the herbs and all the salt and 
pepper. Spread ^ cup flour on a board. Work into potato mix- 
ture, kneading till smooth. Refrigerate 1 hour. 

Butter a 9 inch ovenproof pyrex deep pie plate very generously, 
using at least 2 tablespoons melted butter. Cover this with a sprink- 
ling of flour (^4 cup). Remove pancake from refriger- 
ator and place in pie plate. Heat remaining butter and drizzle 
over pancake. Sprinkle over remaining herbs. Bake at 400° for 
20 to 25 minutes. Can be made the day before. Bake just before 
serving. 

*See Baked Potato Skins under "Hors d'oeuvres" 
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SAUSAGE CREPES 



3 eggs, beaten 

1 cup milk 

1 tablespoon cooking oil 

1 cup all purpose flour 

1 recipe sausage filling* 

1/2 cup sour cream 

1/4. cup butter, softened 

Combine eggs, milk and oil. Add flour and % teaspoon salt; 
beat smooth. Pour 2 tablespoons batter into greased 6 inch skillet, 
tilt. Cook on one side; remove to toweling. Repeat to make 12 - 16 
crepes. Place 2 tablespoons sausage filling down center of each. 
Roll up. Place in baking dish. Cover, chill and bake covered in 
375° oven for 30 to 40 minutes. (Should be crisp, but not too 
brown). Mix cream and butter. Spoon over crepes. Bake, uncov- 
ered, additional 5 minutes. 

* Filling: Cook one pound bulk sausage and one cup shredded, 
sharp cheddar cheese, 1 package (3 ounces) cream cheese and % 
teaspoon dried marjoram. 

Make ahead and freeze crepes. Add sauce at time of baking. 
If frozen, thaw in refrigerator before baking. 

Delicious for brunch with biscuits, hash browns, green salad, 
and Bloody Marys ! ! 
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SAUSAGE CASSEROLE 



^4 cup salad oil 

6 Italian sweet sausages ( 1^ pounds) 

2 cups uncooked elbow macaroni 

1 pound ground chuck 

1 can (6 ounces) tomato paste 

2 cans (1 pound size) stewed tomatoes 

1 can (8 ounces) tomato sauce with onion 

1 tablespoon garlic salt 
1/2 teaspoon pepper 

2 tablespoons Italian seasoning (see note) 
y% pound sliced Muenster cheese (optional) 

In a hot electric skillet set at 275° brown sausage in oil well on 
all sides. Add macaroni and ground chuck. Saute — stirring 5 min- 
utes or until beef loses its pink color. Stir in tomato paste, stewed 
tomatoes, seasonings, tomato sauce, and 2^ cups water. Bring to 
the boiling point — stirring — reduce heat and simmer covered 
for 45 minutes. Arrange cheese slices over top. Heat just until 
cheese melts slightly. Serves 6. 

Note: Or use 1 tablespoon dried basil leaves and 1 tablespoon 
dried oregano leaves. 
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LASAGNE I 



1 


cup each: chopped onion, celery 




green pepper, chopped 


i 


clove garlic, minced 


2 


tablespoons olive oil 


W2 


pounds ground beef 


1 


can (1 pound 12 ounces) tomatoes 


2 


cans (6 ounces each) tomato paste 


1% 


teaspoons salt 


1 


tablespoon sugar 


1 


teaspoon oregano 


y 2 


teaspoon pepper 




teaspoon basil 


% 


pound lasagne 


2 


packages (6 ounces each) sliced mozzarella cheese 


% 


pound ricotta or cottage cheese 


% 


cup grated Parmesan or Romano cheese 



Cook onion, celery, green pepper and garlic in oil for 5 minutes. 
Add beef and cook 5 minutes longer, stirring frequently. Add to- 
matoes, tomato paste and seasonings. Simmer 2 hours, stirring 
occasionally. Cook lasagne as package directs, adding a tablespoon 
or two of oil to prevent sticking. Drain side by side on paper 
towels. Grease a 9 x 13 inch baking dish. Pour a layer of noodles, 
then sauce. Cover with a layer of mozzarella, a few tablespoons 
ricotta, and some grated Parmesan or Romano. Repeat until it is 
used, finishing with sauce on top. Bake at 350° for 35 minutes. 
Let stand a few minutes before serving. 10 to 12 servings. 
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LASAGNE II 

Sauce: 

Put through meat grinder : 
2 large onions 
2 large garlic cloves 
2 green peppers 

1 pound "H and S" bologna sausage 

In a deep pan heat % cup olive oil, add above ground items 
and saute until onions and peppers are soft. Then add the follow- 
ing ingredients : 

2 large cans Italian style tomatoes 
2 6 ounce tins tomato paste 

1 teaspoon sugar 

1 bay leaf, oregano, salt, pepper 

grated Swiss cheese 

Parmesan cheese 

Simmer one hour. Saute one pound finely sliced mushrooms 
in butter until crisp. Add to sauce. 

Cook one box lasagne until tender. Drain and dry extra well. 
In large, flat baking dish place a layer of sauce. On top place 
layer of noodles. Over noodles place sauce, mixture of grated Swiss 
and Parmesan cheese, then layer of sauce, noodles etc. until filled, 
ending with cheese. Bake at 425° until melted. Serves 4 - 6 



TOMATO PUDDING 

(served as a starch) 

1 15 ounce can tomato puree ^4 cup brown sugar 

3 cups bread cubes, lightly packed ^4 cup butter, melted 

Soak bread cubes in the melted butter. Meanwhile cook puree 
with sugar for 15 minutes. Combine mixtures and bake at 350° for 
45 minutes. Serves 6. 
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SPAGHETTI SAUCE 



2 pounds ground chuck 

6 onions — medium — chopped 

4-5 large cloves of garlic — chopped or pressed 

2 large cans tomato paste 

1 large can Italian style tomatoes (28 ounces) 
1 green pepper chopped 
1/2 pound fresh mushrooms 

pinch dried celery leaves or fresh (1 stalk) 
% cup dried parsley or fresh 

1 tablespoon chili sauce 

2 teaspoons salt 
% teaspoon pepper 

teaspoon cayenne pepper 
1 bay leaf 
1/2 teaspoon basil 
1 teaspoon oregano 

red wine, to taste, optional 

Brown the meat and drain the fat from the pan. Add all the 
other ingredients and cook 3-4 hours, simmering over low heat. 
Add red wine to taste if the mixture becomes too dry. 

Serves 10 - 12. Yields 3^ quarts. 
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LAYERED MEAT and SPINACH CASSEROLE 



2 packages noodles (10 ounces each), cooked and warm 
4 packages frozen, chopped spinach, thawed and drained 

3 to 4 cups sour cream 

2 cups grated Parmesan cheese 

Meat sauce: 

2 pounds ground beef 

1 pound pork sausage (optional) 

y% teaspoon each: rosemary, basil, majoram, savory, pepper, 
salt and oregano 

2 chopped onions 
garlic to taste 

2 cans (15 ounces) tomato sauce 
2 cans (6 ounces) tomato paste 
red wine (optional) 

Brown meat, add 2 chopped onions, garlic. Cook. Add 2 cans 
(15 ounces each) tomato sauce, 2 cans (6 ounces each) tomato 
paste, 3 cups water (or part red wine, part water), ^2 teaspoon 
rosemary, basil, marjoram, savory, pepper, salt, oregano. Simmer 
30 minutes until sauce thickens a little. This sauce may be frozen. 
Combine noodles and n.eat sauce and let cool. Spread half of this 
over bottom of large, shallow casserole (12x18 baking pan). 
Scatter ^ spinach, dot with sour cream and spread gently. 
Sprinkle with half the cheese. Repeat. Keep cold until ready to 
bake. Bake uncovered in 350° oven for 1 hour. Serves 24. 



HINT 

Sprinkle noodles with poppy seeds to improve the taste of goulash. 
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NOODLES NAPOLI (LASAGNE) 



1 medium onion, finely chopped 

1 clove garlic, chopped 

2 tablespoons salad oil 
1^/2 pounds ground beef 

1 can sliced mushrooms 

1 can (15 ounces) tomato sauce 

1 can (6 ounces) tomato paste 

2 teaspoons salt 

1 teaspoon oregano 

2 eggs 

1 package drained lasagne noodles (8 ounce package) 

1 package frozen chopped spinach (thawed and drained) 

% cup Parmesan cheese 

% carton cottage cheese 

sliced processed American cheese 

Brown onion and garlic lightly in 1 tablespoon oil. Add beef, 
cook, stir until brown. Stir in mushrooms with liquid, tomato 
sauce and tomato paste, 1 teaspoon salt and oregano. Simmer 15 
minutes. 

Beat one egg slightly and pour over cooked noodles. Mix well. 
Beat second egg and add spinach, 1 tablespoon oil, cottage cheese, 
Parmesan cheese, 1 teaspoon salt and mix well. 

Pour half of tomato mixture in casserole dish, layer on noodles, 
pour on all spinach mixture, repeat with noodles, and top with 
remaining meat mixture. Cover and bake in moderate oven for 
45 minutes. Take off cover and arrange strips of cheese on top. 
Bake 5 minutes more. Serves 6 

HINT 

Add any leftover gravies or vegetables to spaghetti sauce. 
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FAVORITE CASSEROLE 

^4 cup olive oil 

% cup onion, minced 

3 garlic cloves, crushed 

1/2 CU P pared carrots, diced 

3 celery stalks, diced 

1 pound ground round 

^ cup sherry 

1 6 ounce can tomato paste 

1 can tomatoes (2% cups) 

1 tablespoon salt 

1/2 teaspoon pepper 

^4 pound medium noodles (2 cups) 

1 package frozen spinach, chopped 

1/2 CU P fresh buttered bread squares 

^/2 CU P grated cheddar cheese 
grated Parmesan cheese 

Several hours ahead: in hot oil, in large skillet, saute onion, 
garlic, carrots and celery until lightly browned. Add meat; cook 
until red color disappears. Add sherry; simmer a few minutes. 
Add tomatoes, tomato paste, salt and pepper. Simmer 2 to 2^ 
hours. 

Heal oven to 350°. Cook noodles and spinach as labels direct; 
drain well, add to sauce. Turn into 1^/2 quart casserole. Sprinkle 
with bread squares and cottage cheese, and bake for 30 minutes 
until browned. Serve with Parmesan cheese. Serves 6 - 8. 
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STUFFED MANICOTTI 



1 pound ground beef 

^ cup olive oil 

^2 CU P onion, chopped 

1 large clove garlic, minced 

2 6 ounce cans tomato paste 
2 cups water 

1%. teaspoons salt 
pepper to taste 

^4 cup parsley, chopped 

2 teaspoons basil 

1 teaspoon aniseed (optional) 

^4 pound ricotta or cottage cheese 

% cup grated Romano or Parmesan cheese 

1 egg, beaten 

1 box noodles (Manicotti) 12 

Brown beef lightly in olive oil; add onion, garlic, tomato paste, 
water, V/2 teaspoons salt, pepper to taste, 2 tablespoons parsley, 
basil and aniseed. Simmer uncovered for 45 minutes, stirring oc- 
casionally. Combine ricotta cheese, Romano cheese, egg, remaining 
parsley, remaining salt and a dash of pepper. Cook noodles in 
boiling salted water until tender. Drain Manicotti and rinse. Stuff 
with cheese mixture using flat table knife. 

Pour half the meat mixture into an 11 x 7 inch baking dish. 
Arrange noodles in pan, lightly cover with remaining meat mix- 
ture. Sprinkle with additional ricotta cheese. Bake at 350° for 25 
to 30 minutes. Let stand out of oven for 5 to 10 minutes before 
serving. 6 - 8 servings. 
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LEMON CREAM SPAGHETTI 



with Fish Stuffing 



(Use canned tuna or salmon, frozen crab or lightly cooked fresh 



^4 pound butter 

2 lemons 

salt, pepper, MSG 
1 pound thin spaghetti 
1 pint sour cream 

3 7 ounce cans tuna, salmon, or crab, or 1% pounds fresh fish. 

Cook spaghetti in usual way. Coarsely flake fish and make sauce 
by mixing sour cream, juice of two lemons, ^4 pound melted 
butter, salt, pepper and MSG to taste. Butter a shallow casserole, 
put in % of the drained spaghetti (lift with a fork so it won't pack 
down), fish, and the rest of the spaghetti. Cover with the sauce. 
Lift spaghetti with a fork to encourage the sauce to go down. Bake 
uncovered in a 400° oven for about 20 minutes until bubbly. 
Serves 6. 



Grease rim of spaghetti pot before boiling water and liquid 
will not boil over. 



fish) 




HINT 
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RICE BROCCOLI CASSEROLE 

3 cups cooked rice ( 1 cup raw in 2 cups water) 

2 packages frozen broccoli, chopped and thawed 
1 small jar Cheese Whiz 

1 can cream of chicken soup, undiluted 
1 can water chestnuts, drained and chopped 
% cup celery, chopped 
1 large onion, chopped 

3 tablespoons butter 
1 cup milk 

Saute the onion and celery in batter. Add soup, milk, ^4 °f the 
jar of cheese and chestnuts. Fold until blended, then stir in rice 
and broccoli. Pour into a shallow buttered casserole. Cover with 
remaining Cheeze Whiz. Bake in 350° oven for 40 minutes, un- 
covered. 

Excellent for a buffet. Can be prepared the day before. Serves 
twelve. 

PARTY POTATOES 

8 to 10 potatoes 
1 8 ounce package cream cheese 
^4 cup dairy sour cream 
salt, pepper and paprika 

Peel potatoes, boil until tender and drain. Beat softened cream 
cheese and sour cream at medium speed until well blended. Add 
the hot potatoes gradually, beating constantly until light and fluf- 
fy. Season to taste with salt and pepper. Spoon pototoes into 
greased two quart casserole. Brush with the softened butter and 
sprinkle with paprika. Keep in refrigerator. When ready to serve, 
warm in a slow oven (300°) for about ^ hour. Will stay indefin- 
itely in oven. If the oven is set higher, they will brown, also good. 
Serves 6 - 8. 
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GOURMET SOUR DOUGH PANCAKES 
with Everlasting Starter 

This recipe requires three steps. Making the starter is done 
ly once, as the starter lasts forever. 

Starter: Cook two medium potatoes in their jackets in a gen- 
erous amount of water until very soft. Peel the spuds, mash 
them thoroughly, and mix with 2 cups of the water in which 
they were cooked. Soften ^ yeast cake or package of granu- 
lated yeast in two tablespoons lukewarm water. Add the 
yeast to the potato goo along with enough flour to make a 
thin batter. Whip the batter smooth, cover the bowl, and set 
in a warm place for three days. 

The evening before serving the pancakes: stir into the batter 
with a wooden spoon, two cups of flour, two tablespoons 
sugar, 1/2 teaspoon salt and enough water to make a 
medium batter. It will thin out over night. 

In the morning: pour all but a cup of the mixture into a mix- 
ing bowl (reserving the cup of the stuff, which is the sub- 
sequent starter), and beat until smooth, adding a little water 
as necessary for thin batter for pancakes. Add 2 tablespoons 
sugar, 1/2 teaspoon salt and a beaten egg and 3 or 4 tablespoons 
of bacon fat, melted. Dissolve 1 teaspoon soda and fold 
in gently and do not beat again. Fry on very lightly greased 
griddle (use small piece of absorbent paper for greasing). 

To replenish starter: take the reserved cup and add one cup 
of lukewarm water and enough flour to make a thin batter. 
Put in uncovered Mason jar and store in a warm place until 
renewed starter begins to work actively, then cover and store 
in refrigerator. 

For next batch of pancakes, (begin at paragraph b), and con- 
tinue ad infinitum. 
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SUPER DELUXE WHIPPED CREAM WAFFLES 



1 cup whipping cream 
% cup flour 

2 eggs, separated 

4 tablespoons melted butter 
teaspoon salt 

Whip the cream and add the beaten egg yolks, sifted flour and 
melted butter. Sprinkle the salt over the egg whites and beat them 
until stiff. Fold into the first mixture and bake in a preheated 
waffle iron. Serves 4. 



NOODLE PANCAKES 

Cook an eight ounce package of very fine noodles in boiling 
salted water until they are tender. Drain them thoroughly. In a 
bowl mix the noodles with two eggs, lightly beaten, three fourths 
teaspoon salt, nutmeg to taste and a generous pinch of pepper. 
Put small mounds of the noodle mixture on a generously buttered 
griddle and cook them over a moderate heat until the bottoms are 
golden brown. Turn them with a spatula and brown the other 
side. Serve immediately. 

Good with pork or chicken instead of the usual potatoes. 
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GRANDMOTHER'S VERY SPECIAL 
NOODLE KUGEL 

Crust: 

2 cups flour 
1/2 teaspoon salt 
1/4 CU P sugar 
1/2 cup shortening 
1 egg, lightly beaten 
cup orange juice 

Mix together the flour, salt and sugar. Cut the shortening into 
the above mixture. Combine all with the egg and the orange juice, 
as for a pie crust. Cover and chill. 

Filling 

1 pound egg noodles (medium) 

1 cup white raisins 

1/2 CU P butter 

y% pound small curd cottage cheese 

y± cup milk 

4 eggs 

y% cup sugar 

1 No. 2 can crushed pineapple 

Cook noodles according to package directions and drain. Add 
the hot noodles to the raisins, butter, cheese and milk mixture. 
Stir gently. Beat together eggs and sugar (reserve a bit for glaze). 
Add the egg mixture to the cooled noodles. Place half of noodle 
mixture in a well greased 9 x 13 inch pan. Place undrained pine- 
apple over noodles and place remainder of noodles over fruit. Roll 
crust to size. Cover the kugel, wetting edges to hold crust. Prick 
with a fork. Glaze with reserved egg. Bake 1 hour at 325° if using 
a glass pan and at 350° if using a metal one. Serves 12. 

This is nice as a side dish for anything roasted. It also makes a 
nice luncheon dish. It can be served hot or cold. 
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STUFFED EGGS MORNAY 

6 hard cooked eggs 

% cup cooked mushrooms, finely chopped 

2 tablespoons soft butter 
salt to taste 

1^4 cups Mornay Sauce 

3 tablespoons Parmesan cheese 

Halve eggs lengthwise; press yolks through strainer, mix with 
mushrooms and butter and season with salt. Pile mixture back 
into whites; spread 1 cup Mornay Sauce in flat baking dish. Lay 
eggs on top of sauce, and spoon remaining sauce over. Sprinkle 
with cheese and heat in 350 degree oven until sauce bubbles. 
Serve at once. Serves 6. 

MORNAY SAUCE 

3 tablespoons butter, melted 

3 tablespoons flour 

1 cup warm milk 

1 cup warm chicken stock 

% cup Parmesan cheese, grated 

3 tablespoons Swiss cheese, cut in small pieces 

Add flour to melted butter. Stir in milk and chicken stock. 
Add cheeses. 

SOUR CREAM NOODLES 

1 package noodles (8 ounces) 

% pint sour cream 

% cup Parmesan cheese, grated 

Cook noodles according to directions on package. Drain, rinse 
with cold water. Mix noodles and sour cream. Add % cup cheese. 
Put into casserole. Sprinkle top lightly with *4 cup more Par- 
mesan cheese. Bake about 1 hour at 225 degrees. Serves 6. 
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BAKED EGGS ELEGANT 
(Fun for brunch) 

4 cups cooked rice ( 1^ cups raw) 
^4 cup sour cream 
^4 cup Swiss cheese, grated 
1 tablespoon finely minced onion 
1 tablespoon finely chopped parsley 
1 teaspoon seasoned salt 
^4 teaspoon seasoned pepper 
dash of Tabasco 

Combine rice with the sour cream, cheese, onion, parsley, salt 
and pepper. Spoon into 6 buttered individual baking cups or small 
ramekins. 

Press rice mixture against the sides of the dishes, making a 
depression in the center. 

Bake in a 350° oven for 15 minutes. Break an egg into the 
depression in each cup and bake 10 more minutes, or until eggs 
are set and the desired degree of doneness. Add dash of Tabasco 
if desired to each cup and garnish with parsley. 
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BARBARA DIPIERRE'S RICE RISOTTO 

1 pound yellow onions, cut up 

1 medium can tomatoes ( 1 pound) 

1 can consomme 

1 large green pepper, diced 

1 small can black olives, pitted and cut up 

V2 pound mushrooms, sliced 

1/2 pi nt sour cream 

Yg pound butter, cut in pieces 

II/2 tablespoons bacon or chicken fat 

iy% cups uncooked rice 

black pepper 

paprika 

celery flakes 

parsley flakes 

dash of Worcestershire sauce 
sugar and salt 

Put all ingredients in a large casserole. Season with black pep- 
per, paprika, celery flakes, parsley flakes, dash of Worcestershire 
sauce, II/2 — 2 tablespoons sugar and salt, bit by bit, to taste. 

Stir mixture to distribute rice and seasonings. Cook in 250 
degree preheated oven 2 — 2^/2 hours, stir occasionally. Test rice 
for doneness (some brands cook longer). Add more liquid if 
needed. Serves 8. 



HINT 

Soak walnuts and raisins in sherry and add to rice. 
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BULGUR WHEAT CASSEROLE 



5 teaspoons butter 

2 large onions, sliced 

^4 pound fresh mushrooms, sliced 

1 cup bulgur wheat 

2^ cups beef or chicken stock 

1 medium jar pimentos, chopped 

Saute the onions and mushrooms; add the bulgur wheat and 
stir until the wheat is lightly browned. Place in a greased casserole, 
add the stock and fold in the pimento. Bake covered, at 350° 
f or one hour, adding more liquid if needed. Serves 10. 

Bulgur wheat has long been known to connoisseurs of Lebanese 
markets in metropolitan areas, but more recently has gained in pop- 
ularity and availability through health f ood stores. Its grainy tex- 
ture and nutlike flavor make it an interesting accompaniment of 
chicken, seafood Newburgs, or beef fondue. 
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ARTICHOKE CASSEROLE 



2 packages frozen artichoke hearts 
1 tablespoon lemon juice 
^4 cup margarine 

dash cayenne pepper 
^4 teaspoon salt 
1 teaspoon onion salt 

teaspoon dry mustard 
% cup flour 
IY2 CU P S hot milk 

1 slightly beaten egg 

1/2 CU P grated Swiss cheese 

2 tablespoons dry bread crumbs 
paprika 

Cook artichokes, add lemon juice. Drain — save ^ cup li- 
quid. Place artichokes in shallow 9 inch casserole. 

Melt butter, make cream sauce with seasonings, milk, flour, 
liquid from artichokes. Add egg and cheese. Pour on artichokes — 
sprinkle with cheese and bread crumbs. Bake 15 minutes at 475° 
(or make ahead. Bake 25 minutes at 350°). Serves 6. 



EGGS AND ASPARAGUS CASSEROLE 



1^> cups milk 

4 tablespoons flour 

3 tablespoons butter 

^4 teaspoon salt 

1/2 CU P grated cheese 



6 hard boiled eggs 
1 can asparagus tips 
^ teaspoon celery salt 

little onion juice 
1/2 CU P buttered bread crumbs 



Make a white sauce of milk, flour, butter and salt. Add cheese. 
Add celery salt and onion juice. Sprinkle bottom of buttered bak- 
ing dish with crumbs. Arrange alternate layers of asparagus and 
sliced eggs. Pour cheese sauce over all and sprinkle with crumbs. 
Put in hot oven (400°) until crumbs brown and mixture is heated 
through. Serves 6. 
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STUFFED EGGPLANT 

1 medium eggplant 

% cup mushrooms, sliced 

2 tablespoons onion, chopped 

1 clove garlic, minced 

2 tablespoons butter 
salt and pepper to taste 

Y2 CU P heavy cream 

Cut large lengthwise slice off eggplant. Remove eggplant meat 
from shell and cube. Cook in small amount of boiling salted water 
for 10 minutes. Brown mushrooms, onion and clove garlic in 
butter. When partially browned, add drained eggplant, salt and 
pepper to taste and heavy cream. Simmer 10 minutes. Fill shell 
with mixture and bake in a 350° oven for 40 minutes. 

EGGPLANT and TOMATO CASSEROLE 

1/4 pound butter, melted 

1 eggplant, medium sized 

3 to 4 tomatoes 
6 scallions 

2 tablespoons flour 

1 cup milk 

2 egg yolks 

Peel and slice 1 medium sized eggplant, ^ inch thick. Dip each 
slice into melted butter and place on cookie sheet. Put one slice of 
tomato on top of each and salt and pepper to taste. Put in a 375° 
oven for 25 minutes or until eggplant is soft. Saute 6 thinly sliced 
scallions in remaining butter, (you may need more to make 2 
tablespoons), for 3 minutes stirring constantly. Remove from heat 
and add 2 tablespoons flour. Mix and add 1 cup of milk. Cook 
until thick (stirring all the while). Remove from heat again and 
add 2 egg yolks, blending well after each. Place eggplant carefully 
in a casserole (may be two layers thick), pour sauce over them 
and place under broiler until brown. Serves 4. 
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RED CABBAGE in WINE 

1 red cabbage, 2 pounds, shredded 
6 sliced apples 

3 tablespoons butter 

% cup vinegar 

2 tablespoons brown sugar 
^ cup white sugar 

1 cup red wine 
1 teaspoon salt 
dash of pepper 

Simmer ingredients in a heavy pot, tightly covered, for about 
two hours. Serves 8. 



HINT 

Cook almost any vegetable in bouillon stock or broth for add- 
ed flavor. 



165 



BROCCOLI PUFF 



1 can cream of mushroom soup 

4 ounces cup) shredded sharp cheese 

^4 cup milk 

^ CU P mayonnaise (Hellman's) 

1 egg (beaten) 

^4 cup fine bread crumbs 

1 tablespoon melted butter or margarine 

2 packages frozen broccoli pieces, cooked and drained 

Stir soup and cheese together. Gradually add milk, mayonnaise 
and egg. Blend well. Stir broccoli pieces, well drained, into mix- 
ture. Pour into casserole. Mix bread crumbs with margarine and 
sprinkle evenly over top. Bake at 350° for 35 to 40 minutes. 
Serves 4-6. 



CARROT RING SOUFFLE 



1 cup Crisco or butter 
cup dark brown sugar 

2 egg yolks 

1^/2 cups grated fresh carrots 
2 tablespoons lemon juice 
1 tablespoon lemon rind 



1% 

V2 

1 

V2 
1 



^ teaspoon allspice (optional) 2 



cups flour 

teaspoon baking soda 
teaspoon cinnamon 
teaspoon nutmeg 
teaspoon baking powder 
egg whites, beaten stiff 



Cream shortening and sugar. Add eggs. Add carrots and lem- 
on and mix well. Add dry ingredients which have been sifted to- 
together. Mix. Fold in egg whites. Bake in a greased 6 cup ring 
mold for 45 minutes at 350°. Unmold. Fill center with peas, brus- 
sel sprouts or vegetable of choice. 

May be prepared ahead — except for egg whites, which must 
be beaten just before baking. 
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FUMI WATANABE'S CELERY SAUTE 

Wash and dry celery (about 4-5 stalks) . 
Cut diagonally % inch thick 
^4 teaspoon sugar 

1 tablespoon soy sauce 

Heat 1 tablespoon cooking oil to smoking point in skillet. Add 
celery and saute for 3 minutes, stirring constantly. Sprinkle % 
teaspoon sugar and 1 tablespoon soy sauce over celery and cook 

2 minutes longer — stirring to blend well. Serves 4. 



ONION FRITTERS 

2 large onions, peeled and sliced (separate into rings) 

2 egg yolks 

V2 cup milk 

^4 cup cake flour 

^2 teaspoon salt 

Prepare batter by beating egg yolks with milk. Blend in the cake 
flour and the salt. Drop the onion rings into the batter and then 
put into the hot fat, a few at a time, in a deep skillet. The fat 
should be hot enough so that a tested drop of the batter will rise 
to the top. Turn over and fry until crispy. Drain on absorbent 
paper. Serves four. 



HINT 

Fill baked acorn squash cavity with grapefruit sections. Dot 
with butter and brown sugar and put under the broiler. 
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CARROTS in DILL 



6 small carrots, scraped and cut in 1 inch pieces 
^ cup water 

2 tablespoons butter or margarine 
1 teaspoon sugar 

teaspoon each, salt and dill weed 

Combine all ingredients in medium saucepan. Cover and bring 
to boiling. Reduce heat, simmer 20 minutes or until carrots are 
crisp-tender and liquid has almost completely evaporated. Serves 2. 
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MARINATED CARROTS 

2 pounds sliced carrots 
^4 cup of cider vinegar 
1 cup sugar 

1 can undiluted tomato soup 
1 medium green pepper chopped 
1 small onion chopped 
!/2 CU P Wesson oil 

tablespoon prepared mustard 
Y2 tablespoon Worcestershire sauce 

salt to taste 

Peel, slice and cook carrots in water until crispy tender — 
watch closely. Do not overcook. Drain and cool carrots. Chop re- 
maining vegetables. Add other ingredients and mix with carrots. 
Marinate overnight. Spoon into lettuce cups just before serving. . . 
or . . . serve as a chilled vegetable with a meat entree. Serves 8 - 10. 

MUSHROOM CASSEROLE 

1 pound mushrooms 

^ cup each chopped celery, green pepper, and onion 
6 slices Pepperidge Farm white bread 

3 eggs 

1 cup milk 

1 can mushroom soup 

Parmesan cheese — grated 

Butter or margarine 
Slice the mushrooms and saute in either butter or margarine. 
Mix with the celery, green pepper and onion. Remove the crusts 
from the bread, butter the slices on one side and cut into small 
pieces. Butter a 2 quart casserole and add the mushroom mixture 
and the bread pieces in alternate layers. Beat the eggs with the 
milk and pour over the ingredients. Refrigerate overnight. Bring 
the casserole to room temperature and pour a can of mushroom 
soup over the top and sprinkle with Parmesan cheese. Bake in a 
325° oven for one hour. Serves 6. Good with steak and roast beef. 
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RATATOUILLE PROVENCALE 



The important thing in this recipe is to undercook everything 
so you retain the crunch and individual flavor of the vegetables. 

3 small eggplants — peeled, sliced 1/2 inch thick 
5 zucchini — scrubbed, sliced ^4 inch thick 

2 sweet peppers — washed, seeded, cut in rings 
2 Spanish or Bermuda onions, sliced thinly 

4 garlic cloves sliced thinly 

1 can Italian tomatoes and liquid 

2 teaspoons salt 

2 teaspoons sweet dried basil leaves, rubbed 

% teaspoon fresh ground pepper 

1/8 teaspoon thyme 

1/2 teaspoon coriander (optional) 

1 cup minced parsley 

14 cup salad oil 

*2 tablespoons cider vinegar 

1 tablespoon sugar 

In a large frypan, heat oil. Starting with eggplant, layer the 
vegetables and scatter the sliced garlic until you end with the to- 
matoes on top and then sprinkle on the parsley. Simmer on low- 
ish heat 30 minutes — no more and maybe less — test frequently. 
After cooking add sugar and vinegar. Transfer carefully to glass 
dish and cover. Chill overnight and serve as a first course, hors 
d'oeuvre, or side dish accompaniment. 

* you may omit vinegar and substitute 2 tablespoons of dry 
white wine. 
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KAY'S BROCCOLI 



2 packages frozen broccoli 
% cup milk 
1 tablespoon lemon juice 
1 can frozen cream of shrimp soup, thawed 
1 small package cream cheese with chives 
slivered almonds, if desired 

Cook broccoli, put in bottom of dish. Heat soup, add rest of in- 
gredients except almonds and heat until hot, mixing well. Pour 
over the broccoli, garnish with nuts and serve at once. Serves 6 ■ 8. 



SYRIAN SPINACH SOUFFLE 

1 package frozen chopped spinach 
6 eggs 

large onion, grated 

salt to taste (approximately ^> teaspoon - 1 teaspoon) 
% teaspoon cinnamon 
% teaspoon allspice 
1 cup grated Swiss cheese 

dash pepper (freshly ground if possible) 

Defrost package of frozen spinach. Drain juice. Beat eggs. Grate 
in large onion. Add salt, pepper, cinnamon, allspice and grated 
Swiss cheese. Mix all ingredients together. Bake in 350° oven in 
oiled casserole until knife inserted in center comes out clean. For 
added height, add beaten yolks, the rest of the ingredients and fold 
in beaten egg whites. Serves 4 - 6. 
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SPINACH ELEGANTE 



3 packages chopped frozen spinach 

% package dry onion soup mix 

1 medium onion chopped 

1 cup sour cream 

^4 teaspoon nutmeg 

Cook spinach until unfrozen, drain. Blend remaining ingred- 
ients thoroughly and add to spinach. Put in greased casserole. 
Bake 30 minutes at 350°. Serves 8. 



MUSHROOMS 

Saute ^ cup minced onion and 1 pound fresh mushrooms, 
sliced, in 4 tablespoons butter. Add 1 tablespoon flour, % cup 
beef bouillon, 2 tablespoons sherry, salt and pepper to taste, and 
1 teaspoon chopped dill. Simmer 10 minutes. Add % pint sour 
cream. Reheat. 6 servings. 



CHINESE CASSEROLE 

3 - 10 ounce packages frozen peas (cooked) 

2 - 16 ounce cans water chestnuts, drained and thinly sliced 

2-20 ounce cans bean sprouts, drained 

1 pound fresh mushrooms, sauted in butter 

2 - 10^ ounce cans cream of mushroom soup, beaten with a 

fork (1 can is O.K.) 
2-3^ ounce cans French fried onion rings 

Mix vegetables with soup. Place in buttered casserole. Bake 
% hour at 350° and top with onion rings. Bake 15 more minutes. 
Salt may be added if desired. Serves 12. 
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BAKED HERB SPINACH 



1 cup finely chopped onion (1 large) 

2 cloves garlic, minced 
^4 cup butter 

5 packages frozen chopped spinach, (thawed and lightly 

squeezed out) 

1 cup heavy cream 

1 cup milk 

1/2 cup Parmesan cheese, grated 

1/2 CU P packaged bread crumbs 

1 teaspoon leaf marjoram, crumbled 

1 teaspoon salt 

% teaspoon pepper 

Heat oven to 350 degrees. Saute onion and garlic in butter un- 
til tender. Combine all ingredients except for ^ cup cheese. Turn 
into a greased 2 quart baking dish. Sprinkle top with reserved 
cheese. Bake 30 minutes or until cheese on top is browned. Makes 
12 servings. 



SPINACH RICE 

2 cups cooked rice 

1 package cooked chopped frozen spinach 

Y2 CU P ea °h chopped celery and onion 

1 can cream of mushroom soup 

1 8 ounce jar Cheez Whiz 

1 can chopped water chestnuts 

Combine all the ingredients and bake in a 325° oven for half 
an hour. Serves 6. 



HINT 

Save juice from pickles and soak carrot sticks for 2 weeks. 

173 



SPECIAL ZUCCHINI 



1 small onion chopped 

4 to 6 medium size zucchini, cubed 

2 tablespoons cooking oil 

2 fresh tomatoes, chopped or 1 cup canned tomatoes 

1 medium size can whole kernel corn 

1 cup cheddar cheese, grated 

1 cup water or broth 

Saute onion and zucchini in oil, add tomatoes, corn and liquid. 
Season to taste. Steam until squash is tender. Drain — add cheese 
and serve. Serves 6. 



ZUCCHINI CASSEROLE 

2 tablespoons olive oil 
4 to 6 medium zucchini 
1 large can plum tomatoes 
1 package Lawry's Spaghetti Sauce mix 
1/2 cup American cheese, grated 
Parmesan cheese to taste, grated 

Brown the zucchini slightly in olive oil. Add tomatoes and 
Spaghetti Sauce mix. Cook about 20 minutes. Pour into a greased 
casserole and sprinkle cheeses on top. May be kept warm in a low 
oven and put under broiler to melt cheeses just before serving. 
This may be made ahead of time. Serves 4 - 6. 



HINT 

Put lemon juice on mushrooms before cooking to keep them 
plump. 
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ZUCCHINI BOATS with DUCHESS POTATOES 



3 medium size zucchini 1 egg slightly beaten 

lYs cups water 2 tablespoons butter 

y^2 teaspoon salt paprika 

1% cups instant mashed potatoes 

Wash zucchini thoroughly. Cook whole zucchini in a large pot 
of boiling water, salted, until just tender, about 15 minutes. Re- 
move zucchini from water and cool. Heat one and one third cups 
of water and salt to boiling. Add potatoes and stir until moist- 
tened. Add egg and butter, blending until butter is melted. Cut 
zucchini in half and scoop out centers, making shells. Salt inside 
of shells. Put potatoes into shells, sprinkle with paprika. Bake 
30 minutes in a 400° oven, or until the tops are lightly browned. 

Serves 6. 

Try this when you want a different way to serve potatoes. Grand 
with a steak. 

Zucchini may be stuffed a couple of hours in advance, but bake 
at the last minute. 

ZUCCHINI FRITTATA 

l*/2 CU P S chopped, blanched zucchini, drained 
3 slightly beaten eggs 
1/2 cup fi ne bread crumbs 

cup milk 
14 cup Parmesan cheese, grated 
2 tablespoons melted butter or margarine 
y% teaspoon salt 
1/2 teaspoon onion salt 
^ teaspoon black pepper 

Combine all ingredients. Put in shallow baking dish. Bake at 
375° 25-30 minutes until set. A knife inserted will come out 
clean if done. 

Serves 4 as main luncheon dish or 6-8 as side dish with main 
course. 
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CURRIED FRUITS 



1 large can apricots or peaches 

1 large can pears 

1 medium can pineapple chunks 

1 cup white raisins 

^4 cup brown sugar 

% cup butter, melted 

3 teaspons curry powder or to the taste 
maraschino cherries, optional 

Drain fruit. Blend sugar and curry and mix with butter. Place 
fruit in an ovenproof casserole. Pour sugar mixture over it and 
decorate with cherries. Bake 1 hour at 325°. Cover and refriger- 
ate overnight. When ready to serve reheat at 325° until hot. Fruit 
juice may be added if mixture is too dry. Serves 8. 



CURRIED APPLES or PEARS 

Can be used as a garnish or instead of a second vegetable with 
lamb or pork. 
3 tablespoons butter 
2 tablespoons brown sugar 
2 teaspoons curry (less if curry is very fresh) 
^4 teaspoon salt 
apples or pears 

Blend butter, sugar, curry and salt. Core but do not peel ripe 
but firm apples or pears. Slice horizontally to ^ inch thick to 
make "rings". Spread curry mixture on rings and broil until lightly 
browned. 
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RASPBERRY SOUFFLE 



2 10 ounce packages frozen raspberries, thawed 

2 envelopes unf lavored gelatin 
6 tablespoons sugar 

1 teaspoon lemon juice or 
1 teaspoon vanilla 
dash salt 

4 egg whites, at room temperature 

IY2 cups heavy or whipping cream, whipped 

To prepare souffle dish: make a collar for 1 quart souffle dish 
— measure circumference of dish and cut length of foil 3 inches 
longer for overlapping. Fold lengthwise into 4 thicknesses to make 

3 inch wide strip. Place around outside of dish leaving a 2 inch 
extension above top of dish. Pull tightly, tape securely. 

In covered blender at low speed, blend raspberries until smooth; 
strain into medium saucepan; discard seeds. Sprinkle gelatin even- 
ly over liquid; cook over low heat, stirring until dissolved. Gela- 
tin must be completely dissolved. Remove from heat; stir in three 
tablespoons sugar, lemon juice, salt; chill, stirring occasionally 
just until mixture is consistency of unbeaten egg whites — about 
20 minutes — keep checking. If mixture becomes too set, melt 
over low heat and refrigerate again. 

In large bowl with mixer at high speed, beat egg whites until 
foamy. Gradually sprinkle in 3 tablespoons sugar, beating at high 
speed until egg whites stand in stiff, glossy peaks. Gently fold 
raspberry mixture. Wash beaters. 

In small bowl with mixer at medium speed, beat 1 cup cream 
until soft peaks form. With a circular motion using a whisk, fold 
into raspberry mixture. Pour into souffle dish, refrigerate until 
firm — at least 4 hours. 

To serve, run spatula, dipped in hot water, around collar to 
loosen. Remove collar. In small bowl, at medium speed, beat re- 
maining % cup cream with 1 tablespoon sugar until soft peaks 
form. Use to garnish souffle. 8 to 10 servings. 
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PERSIMMON PUDDING 



1 cup sugar % cup milk 

Vz CU P butter 1 cup flour 

1 well beaten egg 2 teaspoons baking soda 

pinch of salt 1 teaspoon cinnamon 

1 cup persimmon pulp 1 teaspoon vanilla 

Cream butter and sugar. Add egg and salt. Mix well and add 
persimmon pulp, milk, flour (sifted with soda and cinnamon) 
and vanilla. Butter pudding mold, pour in mixture, and steam for 
IY2 to 2 hours. Serve with lemon sauce. Serves 8. 

LEMON SAUCE 

y% CU P sugar 

1 tablespoon cornstarch ^ CU P lemon juice 

^4 teaspoon salt 2 tablespoons butter 

1 cup water 1 teaspoon lemon rind, grated 

In a saucepan, combine sugar, cornstarch and salt. Stir in water. 
Cook, stirring constantly until thickened. Add lemon juice, butter 
and lemon rind and heat until butter melts. Serve hot. Yield 1^/2 
cups. 

FRENCH CHOCOLATE ICE CREAM 

In a small saucepan combine: 
^4 cup sugar 
% cup water 

bring water and sugar to a boil and boil for 3 minutes 
1 small package semi-sweet chocolate bits 
3 egg yolks 
1^/2 cups whipping cream 

Into blender put 1 small package semi-sweet chocolate bits. Add 
hot syrup. Blend 20 seconds on high (add syrup slowly). Blend 
until smooth. Add 3 egg yolks — blend 10 seconds. Whip 1% 
cups cream. Fold chocolate into cream. Put in ice tray. Cover with 
wax paper. Freeze. 
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VANISHING PEARLS 



seedless green grapes, 1 small bunch per person 
1 tablespoon Cointreau per person 
sour cream 
nutmeg 

Mix and marinate grapes and Cointreau for several hours but 
avoid chilling as the flavor is best when not iced. Just before serv- 
ing mix with sufficient sour cream to coat each grape so that il 
looks like a pearl. Sprinkle nutmeg lightly over your pearls and 
watch them vanish. The grapes are, of course, picked off their 
stems before marinating. 

Hints : 

Fresh fruits with high spirits: 
Pineapple and raspberries in Framboise 
Strawberries and Persian melon with Curago 
Fresh orange slices in pear brandy 

DIFFERENT PLUMS 

Place the desired amount of canned pitted plums in individual 
serving dishes. (They should be well drained first.) Mix sour 
cream with Benedictine to taste and smooth this sauce over the 
plums. Also good done with dietetic plums and sour half and half 
— Benedictine and brandy good too — most unique taste. 

STRAWBERRIES "75" 

Heap hulled strawberries in a shallow glass bowl and sprinkle 
them with sugar (1 tablespoon for each cup of strawberries) and 
gin (1-2 tablespoons per cup of strawberries), plus a squeeze 
or two of lemon juice. Allow to marinate for 2 hours, then pour 
1/2 bottle of chilled champagne over them. 
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BAVARIAN CREME 

4 egg yolks 

scant cup sugar 
1/2 teaspoon salt 
2 cups half and half 
2 packets gelatine 
2 cups whipping cream 

*4 cup liquor (Grand Marnier, Bourbon, Tia Maria, etc.) 

Beat egg yolks with sugar and salt til creamy. Add the half and 
half and cook in double boiler til custard-like. Stir often. Remove 
from heat. Soften gelatin in ^ cup cold water — add to custard. 
Let cool. Add liquor. Fold in the whipped cream. Refrigerate 
several hours. 

COCONUT SURPRISE with STRAWBERRIES 

*4 cup cornstarch 

1^/2 cups milk 

% cup granulated sugar 

1 full cup egg whites (approximately 8-9 eggs) 

^2 teaspoon salt 

1/2 teaspoon cream of tartar 

1 teaspoon vanilla 

^2 teaspoon almond extract 

1^ cups flaked coconut 

Dissolve cornstarch in ^2 cup milk. Heat remaining milk to the 
scalding point and add the cornstarch paste. Stir and cook until 
the cornstarch has dissolved. Add sugar, salt and coconut. Mix 
well and cool slightly. Add cream of tartar to the egg whites and 
beat until stiff but not dry. Fold in the coconut mixture, and pour 
into a 9x3x2 inch baking pan which has been rinsed in cold water. 
Place baking pan in a larger pan of hot water and bake in a 325° 
oven for 30-35 minutes. Remove and cool. Cut into squares and 
serve with fresh strawberries or defrosted frozen ones. Serves 12. 
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PORTUGUESE BAKED CARAMEL CUSTARD 



1^ cups heavy cream 

1^2 cups milk 

^4 CU P sugar 

6 egg yolks 

2 teaspoons port 

Preheat the oven to 350°. In heavy 1 to IY2 quart saucepan, 
warm cream and milk over high heat until bubbles appear around 
edge of pan. Set aside. In small saucepan or skillet, carmelize 
the sugar by stirring it over moderate heat, until it melts and 
turns a light golden brown. Immediately pour the hot cream and 
milk in a thin stream into caramel, stirring constantly with large 
spoon. Continue to stir until the caramel has completely dissolved. 
Beat the 6 egg yolks until well blended and foamy. Slowly pour 
cream mixture into beaten eggs. Stir in port, strain and pour into 
twelve 4 ounce custard cups or an 8 to 9 inch round cake pan. Set 
molds or pan into large roasting pan. Pour enough water (boil- 
ing) in pan to come half way up the sides of molds. Bake 40 
minutes or until a knife comes out clean. Cool to room tempera- 
ture and refrigerate for at least three hours before serving. Serves 
12. 

RASPBERRY FLUFF 

1 3 ounce package raspberry jello 

1 cup raspberries, drained 

2 cups (less 2 tablespoons) water 

1 cup Cool Whip or sweetened whipped cream 

Make jello according to package directions. Chill. When set, 
put in blender with drained raspberries. Blend until double in 
bulk. Remove, fold in one cup Cool Whip or sweetened whipped 
cream. Pour into dessert dishes. Chill. Serve with more rasp- 
berries. This may be doubled to fill a mold. 

181 



BRANDY ICE 

For each serving: 

1 to 2 scoops vanilla ice cream 

1/2 ounce brandy 

% ounce dark creme de cacao 

Break up ice cream (soften without liquifying). Add liqueurs — 
blend (in blender) — serve in champagne glasses. 

QUICK CHOCOLATE MOUSSE 

6 ounces chocolate bits 

2. whole eggs 

3 tablespoons leftover coffee (optional) 

1 tablespoon Cointreau 

^4 cup scalded milk 

Put everything into blender. Blend on high 2 minutes. Pour into 
six pot de creme cups and chill. 

Hints: 

Toppings for ice cream and sherbets: 

1 pint strawberries in 3 ounces brandy on 1 quart vanilla ice 
cream. 

2 cups raspberries, ^ CU P sugar, 2 to 3 tablespoons orange liq- 
ueur on vanilla ice cream. 

Kirsch and almonds on chocolate ice cream. 

Blueberries (add sugar to taste) in Kirsch, Curagao, Grand 
Marnier or Cointreau on peach ice cream or lemon sherbet. 

English toffee bits on coffee, vanilla or chocolate ice cream. 

Creme de Cacao on vanilla ice cream. 
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SPICY PEARS 

1/2 CU P re d wine 

CU P water 
1 cup sugar 
^4 teaspoon salt 
y% teaspoon cinnamon 
y% teaspoon ginger 
y% teaspoon cloves 
^ cup brown sugar 
8 pears (medium size with stems left on) 

lemons 

chopped pecans (optional) 

Combine all the ingredients, except the pears and the lemons. 
Peel the pears, leaving them whole, and dip in lemon juice, cov- 
ering all sides. Add the remaining juice to the liquid ingredients 
and poach the pears slowly, covered. Cook until tender, but not 
mushy. Remove pears and boil down the syrup until it begins to 
thicken — remove and cool pears and the sauce separately before 
serving. When ready to serve, dribble the sauce over the pears and 
chopped pecans (optional) may be added. 



LEMON PUDDING 

1 cup milk 

1 cup sugar 

3 tablespoons flour 

3 tablespoons lemon juice 

grated rind of 1 lemon 

teaspoon salt 
3 eggs, beaten separately 

Mix milk, sugar and flour; add it to the lemon juice, egg yolks 
and salt. Fold in beaten egg whites. Bake about 1 hour in a small 
casserole in a pan of water in 325° oven. A sponge forms on top 
and custard on bottom. Serve with whipped cream or ice cream. 
Serves 4. 



183 



KAHLUA MOUSSE 



2 egg whites beaten stiff with 4 tablespoons of sugar 

2 teaspoons of instant coffee 

1 tablespoon Kahlua 

1 pint of whipped cream 

1/2 CU P °f sifted confectioners sugar 
fold the above mixture and add: 

4 tablespoons of toasted coconut 

4 tablespoons shaved almonds 

Spoon into sixteen paper cups or large serving dish. Sprinkle 
with coconut and freeze. 



VANILLA BISCUIT TORTONI 

3 eggs 

Y2 cup sugar 

1 cup heavy cream, whipped 

1/2 cup crushed almond cookies or macaroons 

Y2 CU P toasted almonds, chopped 

y± cup maraschino cherries, drained and diced 

2 tablespoons sweet sherry 
2 teaspoons vanilla extract 

In a large bowl of electric mixer, beat eggs and sugar until light 
and lemon colored. Fold in whipped cream. Add ^ cup of the 
cookies, almonds, cherries, sherry and vanilla extract. Pour into 
individual 4 ounce fluted paper dessert cups. Sprinkle with re- 
maining cookie crumbs and top with ^ cherry. Freeze until firm. 

If kept any length of time, cover with freezer wrap. 
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ORANGES with GLAZED PEEL 



6 large navel oranges 1^> CU P S sugar 

% cup water ^ cup orange juice 

2 tablespoons honey ^4 cup Grand Marnier 

Remove thin orange part of peel from 3 oranges and cut into 
thin julienne strips. Place peel in small saucepan, barely cover 
with water, bring to a boil and simmer 10 minutes. Drain and 
run cold water over peel. Heat water, honey and sugar in sauce- 
pan. Stir until sugar dissolves. Continue to boil until syrup regis- 
ters 230° on a candy thermometer. Add the blanched peel immed- 
iately and stir gently. Let peel marinate in syrup for 30 minutes. 
Add orange juice and Grand Marnier. Remove remainder of peel 
and pith from all oranges. Slice each orange into 3 or more sec- 
tions. Place in shallow serving dish. Top with peel and spoon sy- 
rup over oranges. Chill well before serving. Spoon syrup over 
oranges every now and then. Serves 6. 

NORTHFIELD COOLER 

Soften 2 pints of creamy top quality vanilla ice cream. Mix 
liberally with ^4 - ^2 cup good brandy. Serve in silver bowl. 
Sprinkle with nutmeg if desired. 

Nice accompanied by a bowl of whipped cream and a bowl of 
fresh strawberries or raspberries. 



ORANGE ICE 

4 cups water 

2 cups sugar ^4 cup lemon juice 

2 cups orange juice 1 tablespoon lemon rind 

Boil the water and sugar for 5 minutes. Cool and add the juices 
and rind. Freeze. Stir when half frozen and serve with cut up fruit. 
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EASY STRAWBERRY ICE CREAM 

2 pints strawberries — mashed in blender 
cups sugar (wee bit less) 

cups buttermilk 
1/2 pi nt whipping cream 

Blend. Fold in ^ pint whipped cream. Freeze. (Stir once 
or twice for a better consistency) . Serves 8. 

"FRESH" PEACHES 

Cover saucepan bottom with 2 tablespoons water. Slice peaches 
and sugar them. Cook % minute and pour in bowl. Chill. The 
peaches retain their crunchiness but don't turn brown. Do in the 
morning — ready for dessert at night. 

PLUM CRUNCH 

3 cups pitted blue plums, cut in quarters (available in August 
and September) 

3 tablespoons brown sugar 

5 tablespoons sugar 
1/4 teaspoon nutmeg 
Topping 

1 egg, well beaten 

1 cup flour 

1 cup sugar 

1 teaspoon baking powder 

teaspoon salt 
1/2 cup butter, melted 

Place plums on bottom of a pan 7 x 10 x 2 inches. Mix brown 
sugar, granulated sugar and nutmeg and sprinkle over fruit. Beat 
egg in a bowl and add sifted dry ingredients. Mix with pastry 
blender or fingers until crumbly. Sprinkle over plum mixture. 
Pour butter over all. Bake in a 375° oven for 45 minutes. 

This sweet, crunchy dessert is really delectable served warm. 

6 servings. 
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SAINT MARK'S DESSERT 



2^ cups Rice Checks, crushed 

1 cup brown sugar 

^4 pound butter, melted 

1 cup coconut 

% cup slivered almonds 

% gallon vanilla ice cream 

Mix first five ingredients together and divide the mixture in 
half. Spread one half in a 9 x 13 pan. Spread % gallon of soft 
vanilla ice cream over the mixture and put the other half of the 
crumbs on top. Cover with foil and freeze. Cut into squares before 
serving. 



QUICK ICE CREAM CAKE 

Crush 60 Ritz crackers (or graham crackers) 
^2 CU P butter, melted 

Mix above and use 2^ cups for crust, save rest for topping 

Put crumbs in a 9 x 12 pan — Have some go up the sides 

Mix 2 packages French vanilla instant pudding 
% cup coconut, flaked 
1^ cups cold milk 
1 quart soft butter pecan ice cream 

Pour over crust carefully 

Spread 1 large Cool Whip on top. 

Top with remainder of crumbs — Cover with foil. 

Can be made four days ahead of time. 

Dessert Hint: 

Never use a metal spoon when making custard, as it tends to 
make the custard curdle. Always use a wooden one. 
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VANILLA ICE CREAM DESSERT 



You can use individual molds or one large mold. 

cup chopped almonds, toasted 
1 cup crumbled soft macaroons (6 cookies) 
^4 cup Cointreau or Grand Marnier 
1 quart vanilla ice cream, softened 
1/2 cup whipping cream 

peach sauce 

Generously coat inside of 5 cup mold with shortening; coat 
with chopped nuts. Place in freezer. Meanwhile, stir crumbled 
macaroons and Cointreau or Grand Marnier into softened ice 
cream. Whip cream just until soft peaks form. Fold into ice cream 
mixture. Carefully spoon into prepared mold. Freeze. Unmold 
and serve with warm Peach Sauce. 

Peach Sauce 

1 tablespoon Cointreau or Grand Marnier 

1 tablespoon cornstarch 

2 10 ounce packages frozen peaches, thawed 

Cook and stir until mixture thickens and bubbles. Serves 4 - 6. 



STRAWBERRY "ICE CREAM" 

1 package frozen strawberries 
Vs cup sugar 

juice of Y2 lemon 
^ pint sour cream 

Mix all together. Put in ice tray, mold, or parfait glasses and 
freeze. Stir once or twice while freezing (if you think of it!) 
Takes 3 - 4 hours. Serves 4. 
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BARBARA MARELLA'S 
RHUBARB CRUNCH DESSERT 



1 cup sifted flour 

1 cup brown sugar 

4 cups rhubarb, diced 

1 cup sugar 

1 teaspoon vanilla 

^4 cup oatmeal 

1/2 cup butter, melted 

1 cup water 

2 teaspoons cornstarch 

Mix together flour, brown sugar, oatmeal and melted butter un- 
til crumbly. Press Y2 °f this mixture in an 11x7 inch pan (or 8x 
8 inch). Cover with diced rhubarb. 

Combine in saucepan — sugar, water and cornstarch. Cook 
until thick and clear. Add vanilla and pour over the rhubarb. 

Top with remaining crumbs. 

Bake at 350° for one hour. May be served with ice cream or 
whipped cream. A great spring treat. 

CRANBERRY CRISP 

cup butter 
1 cup sugar 
1/2 cup flour 

1 cup quick cooking oatmeal 
1 16 ounce can whole cranberry sauce 
whipped cream or ice cream 

Cream butter and sugar. Sift flour and add. Add oatmeal to the 
mixture and stir to mix. In an 8x8 inch greased pan, spread about 
% the mixture (evenly). Pour sauce over this, then sprinkle re- 
maining mixture on top. Bake at 350° for one hour and serve 
warm, with ice cream or whipped cream. Serves 4-6. 
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APPLE SUNDAE RECIPE 

Peel 6 red baking apples about half way down. Core. Place 
each apple on a 12 x 12 inch piece of aluminum foil. Brush cut 
surfaces of apples with lemon juice. Fill center of each apple with 
2 tablespoons currant jelly and 2 tablespoons of cinnamon red 
hots. Sprinkle cut surfaces with red sugar. Bring foil up over in- 
dividual apples. Pinch ends together to close. Place in shallow 
baking pan. Bake in a preheated oven (350°) for 45-60 min- 
utes, or until apple is easily pierced with a fork. Turn back foil 
and crimp edges. Top each apple with a small scoop of vanilla 
ice cream and 1 tablespoon of melted currant jelly. 

PEACHES POACHED with CHAMPAGNE 

1^/2 cups water 

2 cups champagne (or dry white wine) 
1^4; cups sugar 

2 teaspoons vanilla extract or vanilla bean 
6 firm, ripe, medium size peaches 

In a large, heavy saucepan, simmer together water, champagne, 
sugar and vanilla until sugar is dissolved. Add the peaches and 
cook at a bare simmer for 8 minutes. Remove from heat and cool 
peaches in syrup for 20 minutes. Drain on wire rack and peel while 
still warm. Chill in serving bowl. 

NEW MOON BANANAS 

6 large ripe bananas 

lemon juice 1/2 CU P butter 

1 cup brown sugar cinnamon 

Peel the bananas and slice in half lengthwise, then immediately 
brush with lemon juice so the bananas will not discolor. Melt 
brown sugar and butter in a heavy skillet or a flat chafing dish. 
Add bananas and cook until tender. Sprinkle with cinnamon and 
serve with vanilla ice cream. Serves 12. 
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ORANGE or LEMON ALASKA 



Take thick skinned, large oranges or lemons. Slice off tops, 
and scoop out the pulp. Put shells in muffin tins, and put in 
freezer until they are frozen stiff. (For fancier shells, before freez- 
ing, scallop the edges.) When shells are frozen, fill empty shells 
with orange or lemon sherbet. 

Just before serving: 

Beat 2 egg whites to soft peaks. Add 2 tablespoons of sugar and 
continue beating until stiff and glossy. Cover sherbet filled 
shells with meringue. Put fruit (still in muffin tins) under a hot 
broiler or in a 475° oven for a few minutes. Watch closely. Serve 
when meringue is slightly browned. 



COLD LEMON SOUFFLE 

3 eggs, separated 

1 cup sugar 

2 lemons 

1 envelope unf lavored gelatin 

^4 cup cold water 

pint whipping cream 

1 teaspoon vanilla 

Beat the egg yolks with the sugar until thick and light. Grate 
the rind off the lemon and then squeeze out the juice. Add the 
rind and the juice to the egg yolks and beat well. Soften the gela- 
tin in the ^4 CU P °f water and then dissolve it by heating gently 
over hot water. Stir into the egg yolks. Whip the egg whites until 
stiff and fold into yolks. Then whip the cream and fold it in. Put 
into a 2 quart mold and chill until firm . . . about 2 hours or over- 
night. Garnish with candied violets. Serves 10. May be frozen. 



191 



FRENCH PARTY ECLAIR 



Puff: 

% CU P water 
% cup butter 
^4 teaspoon salt 
% cup flour 
2 eggs 

Bring the first three ingredients to a boil in a saucepan. Add 
flour, stirring vigorously until mixture forms a ball and leaves 
the side of the pan. Add the eggs, beating one at a time, until 
glossy. 

On a greased cookie sheet, form oblong about 2 inches wide 
from % of the dough. Spoon remaining dough in heaps on top 
of the oblong. Bake at 400° for one half hour. Make slits along 
sides to let the steam escape. Bake for 10 minutes longer. Slice 
off top. Pull out the soft dough inside and let cool. 

Filling'. 

2 cups whipping cream 

2 tablespoons sugar 

2 large brown skinned bananas 

2 tablespoons rum or vanilla 

1 cup confectioners sugar 

Whip cream until soft peaks form. Add the sugar and whip 
until stiff. Mash the bananas well. Fold in the cream and the rum 
or vanilla. Fill the eclair and replace the top. 

Melt 1 bar of German sweet chocolate with !/g cup water (may 
use more if needed) and stir well. Dribble over the top of the 
eclair. Chill — slice cross-wise when serving. Serves 8-10. 
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BOURBON SAUCE 



1 cup firmly packed brown sugar 

1 cup white sugar 

1 cup water 

1 cup coarsely cut pecans 

1 cup strawberry preserves 

1 lemon 

1 orange 

1 cup bourbon 

Combine brown sugar, white sugar and water in saucepan. Stir 
over heat until sugar dissolves, then continue heating to 240°. Re- 
move from heat. Add preserves and pecans. Finely grate lemon 
and orange rinds. Section the fruit and remove white membrane. 
Cut in small pieces and add to cooked syrup. Then add grated 
rind and bourbon. Makes 1 quart. 

Good on vanilla ice cream. Not for children or pets! 



LEMON BUTTER FILLING 

Into top of double boiler put: 
1/2 pound butter or margarine 

grated rind and juice of 3 lemons 
add 2 cups white sugar 
break in 6 eggs 

Cook over boiling water, beating until thick. 

If refrigerated this will keep for weeks. It is probably best used 
in small tart shells and may be topped with a dab of whipped 
cream. 
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BARBARA MARELLA'S 
EXTRA FRESH BLUEBERRY PIE 

1 baked 9 inch pie crust 
1/2 cup sugar 

^4 teaspoon salt 

2^/2 tablespoons cornstarch 

3 cups fresh blueberries (1^ pints) not frozen 

2 tablespoons confectioners sugar 
% cup water 

2 tablespoons butter 

1^/2 tablespoons lemon juice 

1 cup whipping cream (^2 pint) 

^2 teaspoon vanilla 

Combine sugar, salt, cornstarch in saucepan. Blend in water and 
1 cup fresh blueberries. Bring to a boil and cook, stirring con- 
stantly until very thick. Stir in butter and lemon juice. Set aside 
to cool. When cool, stir in 2 cups fresh blueberries. Chill 1 hour. 

Beat 1 cup whipping cream until thick. Add confectioners sugar 
and vanilla. Chill. Just before serving, spread half of whipping 
cream on bottom of baked pie shell. Top with blueberry filling 
and remaining whipped cream. The crunchy taste of uncooked blue- 
berries makes this a special seasonal treat. 
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SILK PIE 



1/4 pound butter 

^4 CU P sugar 

2^/2 squares Baker's chocolate 

2 whole eggs 

1 teaspoon vanilla 

Cream butter and sugar. Melt chocolate, stir in vanilla. Add 
to first mixture and mix again. Add one egg and beat five min- 
utes. Add second egg and beat an additional five minutes. Pour 
into six-inch cold, baked crust and chill for at least one hour. 
Cover with whipped cream and chocolate sprinkles. 
Double recipe for nine-inch crust. 



KEY LIME PIE 

1 tablespoon unflavored gelatine 

^4 cup cold water 

4 eggs, separated 

1 cup sugar, divided 
1/3 cup lime juice 

1/2 teaspoon salt 

2 teaspoons grated lime peel 
green food coloring 

Soften gelatin in cold water. Beat egg yolks ; add % cup sugar, 
lime juice and salt. Cook over hot water, stirring constantly until 
thickened. Add grated peel and gelatin; stir until gelatin is dis- 
solved. Tint pale green with food coloring. Cool. Beat egg whites 
stiff but not dry; add remaining sugar slowly, beating after each 
addition. Fold into lime mixture. Pour into baked 9 inch pie shell. 
Chill until firm. Garnish top with halved white grapes and mint 
sprigs to resemble grape clusters. This is best served the day 
it is made. 
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ALBION PUMPKIN ICE CREAM PIE 



1 quart vanilla ice cream 
1 cup pumpkin 
% teaspoon salt 
^ teaspoon cinnamon 
^4 teaspoon nutmeg 
teaspoon ginger 

Soften ice cream. Add rest of ingredients and mix well. Pour 
into any type crust. Freeze. Remove before serving; store in re- 
frigerator about 1 hour for easy cutting. 



FRENCH STRAWBERRY PIE 

1 pie shell 

1^/2 packages cream cheese (large) 

2 tablespoons cream 

1 pint whole strawberries 
1 pint mashed strawberries 

1 cup sugar 

2 tablespoons cornstarch 

Bake and cool pie shell. Blend cream cheese and spread on bot- 
tom of shell. Put in 1 layer whole berries. Combine mashed ber- 
ries, sugar and cornstarch, and cook slowly 10 minutes. Cook and 
pour over whole berries. Refrigerate until very cold. Serves 6. 
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CHOCOLATE MOUSSE PIE 

Stolen from the Saloon Restaurant in 
Beverly Hills, California 

Crust: 

1 package Nabisco chocolate wafers smashed to fine crumbs 
4 tablespoons melted butter 

Combine butter and crumbs. Press into 10 inch Pyrex pie plate, 
saving extra for top. Bake at 350° for 8 minutes. Chill. Use 9 
inch pie plate for pressing. 

Mousse: 

2 6 ounce packages semi-sweet bits ( Nestle' s) 
2 tablespoons sugar 

pinch salt 
2 eggs 

1 tablespoon brandy or rum 
IY2 cups milk (divided in half) 
^2 pint whipping cream 

Into blender put 1 package bits, 1 tablespoon sugar, pinch salt, 
1 egg, 1 teaspoon brandy or rum and blend. Heat milk to boil- 
ing point and pour half of it into blender while running low, then 
turn to high and blend 1 minute. Pour into readied pie crust. Re- 
peat* using other half of ingredients exactly the same way. Chill. 
Put remaining crumbs on top and whipped cream around edges. 
Chill and serve to amazed guests. Very rich dessert. 

*Note: — you must do this twice as blender breaks if you try 
to do it all at once. Please take our word for it. 
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FANTASTIC PEACH PIE 



3 cups miniature marshmallows 

2 tablespoons orange juice 

1 tablespoon lemon juice 

5 large peaches 

1/2 pi nt whipping cream 

9 or 10 inch baked pie crust (home-made or frozen Pet-Ritz) 

Melt marshmallows with orange and lemon juices in top of a 
double boiler. Cool. Cut up peaches. Fold whipped cream into the 
marshmallow mixture and add peaches. Pour into pie shell and 
refrigerate until served. 

Two pint boxes fresh strawberries may be substituted for the 
peaches. 

If 4 cups marshmallows and 6 large peaches are used, there 
will be enough for 2 pies. 
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COFFEE - BRANDY PIE 

cup brandy 

1 envelope gelatin 1 teaspoon vanilla 
Y%. cups rich milk 2 eggs 

2 tablespoons instant coffee ^ teaspoon cream of tartar 
pinch salt 1 cup whipping cream 

1/2 CU P sugar 1 cup sliced, toasted almonds 

Soften gelatin in brandy. Combine milk, coffee, salt, ^> cup 
sugar, vanilla and egg yolks (in blender). Cook in a double 
boiler until custard thickens. Add gelatin and brandy. Cool. When 
custard begins to set, fold in softly beaten egg whites (with cream 
of tartar), then, softly whipped cream and cup almonds. 
Decorate with remaining almonds. Serves 8. 

Use spring form pan lined with 18-24 lady fingers or a 10 inch 
meringue shell or just by itself as a souffle. 



CRUSTLESS APPLE PIE 

6 firm tart apples 

Vs to V2 CU P sugar 

1 heaping teaspoon cinnamon 

1 cup water 

Peel and cut apples. Combine in saucepan, with sugar, cinna- 
mon and water. Cook about 10 minutes. Place in a deep 9 inch 
pie tin. 
Topping: 

6 tablespoons butter 

y% cup brown sugar, firmly packed 

1 cup flour 

1 teaspoon baking powder 
% teaspoon salt 

Cream butter and sugar. Sift dry ingredients together and add 
to creamed mixture. Mix well with fingers. Sprinkle over apples. 
Bake in a 350° oven for 45 minutes. Serve with ice cream or 
whipped cream. Serves 6 - 8. 
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GRASSHOPPER PIE 

Crust: 

12 plain chocolate cookies 
2 tablespoons butter 

Crush cookies in plastic bag with rolling pin. Mix cookies and 
butter and press into 9 inch pie tin. 

Filling: 

24 large marshmallows 

% cup milk 

^4 cup creme de menthe 

2 tablespoons creme de cocoa 

1 teaspoon plain gelatin 

2 teaspoons water 

few drops of green food coloring 
1 cup cream, whipped 

Place marshmallows and milk in double boiler and beat until 
melted. Cool. Stir in creme de menthe, creme de cocoa, and gel- 
atin dissolved in water. Chill over ice water until partially thick- 
ened. Fold in whipped cream and coloring and turn into pie 
shell. Chill for several hours or overnight. For extra coloring, 
garnish with whipped cream and shaved milk chocolate. Pie may 
be frozen; thaw before serving. Serves 8. 
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CHEESECAKE 



2 cups graham cracker crumbs 
^ cup butter, melted 
1/4. cup sugar 

Filling: 

16 ounces cream cheese 
1/2 CU P sugar 

2 tablespoons sherry 
dash of salt 

3 eggs 

Topping: 

1 cup sour cream 

y± cup suga^OK^f/^) 

1 tablespoon sherry 

Mix crumbs, butter and sugar. Put crumbs in a spring form 
pan and line the sides as well. Beat cheese, sugar, sherry and salt. 
Add each egg separately and beat well. Pour into crust carefully 
and bake at 375° for about 20 minutes. 

Mix sour cream, sugar and sherry. Pour over first filling and 
bake for 10 more minutes. Cool. Keep in refrigerator for one 
night. 
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CHERRY CHEESECAKE 



1 can drained cherries (save juice) 

prepared graham cracker crust for 9 inch pie* 

Filling: 

1 pound cream cheese 

cup sugar 
1 egg 

1 teaspoon vanilla 

Beat the above ingredients and pour into shell. Bake in a 325° 
oven for 20 minutes. Cool. 

Glaze: 

% cup cherry juice (may add water) 

2 heaping tablespoons sugar 
1 tablespoon cornstarch 

Bring to a boil and stir over low heat until clear and thickened. 
When cool, pour over pie and place cherries on top. Refrigerate 
before serving. Serves 6 - 8. 

* homemade or bought 
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RIBBON CAKE 



% cup Crisco 

1^/2 teaspoons salt 

4 teaspoons baking powder 

2 cups sugar 



1^4 cups water 
4 egg whites 
3 cups flour, sifted 



Blend Crisco, sugar and salt. Sift flour with baking powder. 
Add flour mixture alternately with water. Fold in beaten egg 
whites. Divide batter into three parts. 

Dark Layer: Add one eighth teaspoon cinnamon, one eighth tea- 
spoon nutmeg, one eighth teaspoon cloves, one eighth tea- 
spoon soda, 2 tablespoons cocoa stirred with 2 tablespoons 
water. 

Pink Layer: Add 5 or 6 drops red coloring, ^ teaspoon vanilla. 

White Layer: Add % teaspoon almond extract. 

Bake in 3 buttered 9 inch layer pans at 350°, 25 to 35 minutes. 
Frost with a Seven Minute Frosting. 



204 



LEMON CAKE 



1 cup butter 

2 cups sugar 

3 eggs 

3 cups sifted cake flour 

% teaspoon baking soda 

Pre-heat oven to 325°. Cream shortening and sugar until light. 
Beat in eggs, one at a time. Sift together dry ingredients and add 
alternately with buttermilk, beginning and ending with dry in- 
gredients. Add lemon rind and juice. Pour into a greased 10 inch 
tube pan and bake for 1 hour and 5 minutes. Test with toothpick. 
Bake 10 minutes longer if needed; but no longer. Cool for about 
10 minutes on top of a bottle. Do not invert. Turn onto cake rack 
and frost at once while cake is still warm. 



LEMON FROSTING 

1 pound confectioners sugar 

^2 cup softened butter 

1/2 cup lemon juice 

3 tablespoons grated lemon rind 

Cream butter and sugar in blender and slowly add lemon juice 
and rind. 



HINT 

Always pre-heat oven before baking. 



Y2 teaspoon salt 

1 cup buttermilk 

2 tablespoons grated lemon rind 
2 tablespoons lemon juice 
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PRUNE SPICE CAKE 



1 cup sugar 

1 stick butter 

2 eggs 

1 cup prune pulp (2 jars strained baby food) 

^4 CU P lemon juice 

1^/2 cups sifted cake flour 

IY2 teaspoons baking soda 

1 teaspoon cinnamon 

% teaspoon cloves 

^2 teaspoon salt 

^ cup sour cream 

1/2 CU P walnuts, chopped 

Pre-heat oven to 375°. Sift the sugar and blend with the soft- 
ened butter until light and creamy. Beat in eggs, one at a time, 
prune pulp and lemon juice. Sift the flour before measuring and 
then re-sift with the soda, cinnamon, cloves and salt. Add sifted 
ingredients alternately with the sour cream to the butter and 
sugar mixture. Stir in the walnuts and bake in a greased 8x11 
inch pan for 25 to 35 minutes. Cool and frost with orange cream 
cheese frosting. 



Cream butter, cream cheese, orange rind and salt. Add powd- 
ered sugar slowly and beat well. Thin with orange juice. Spread 
on cake and sprinkle with finely chopped nuts. 



ORANGE CREAM CHEESE FROSTING 



1 tablespoon butter 

1 3 ounce package cream cheese 

2 tablespoons orange rind, grated 
teaspoon salt 



2 cups powdered sugar 
orange juice 
finely chopped nuts 
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TEXAS CAKE 



2 cups flour 

2 cups sugar 

1 teaspoon soda 
1/2 teaspoon salt 

Combine the above four items. 

2 sticks margarine 

1 cup water 

2 tablespoons cocoa 

Bring above 3 items just to boil in saucepan and add to dry in- 
gredients. 

Add 2 eggs, beaten, l/> cup sour cream and mix thoroughly. 
Pour into greased jelly roll pan. Bake 20 minutes at 350°. (pan 
should be IOI/2 x 151/2). 

Icing: 
1 stick margarine 
6 tablespoons milk 
4 tablespoons cocoa 

Bring above 3 items just to boil. 
1 box confectioners sugar 
1 teaspoon vanilla 
1 cup pecans, chopped 

Add above 3 items to hot mixture. 

Pour lengthwise in 2 strips over cake and spread towards 
middle. 

This is very good for a large group of children. 
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ZUCCHINI CAKE 

3 large eggs 

1 cup oil 

2 cups sugar 

2 cups shredded, peeled zucchini 
2 teaspoons vanilla 



In separate bowl mix and sift: 

3 cups flour 

1 teaspoon baking soda 

^4 teaspoon baking powder 

% teaspoon nutmeg 

1 teaspoon salt 



2 
1 

% 
% 
% 



teaspoons cinnamon 
cup chopped nuts 
cup white plumped raisins 
cup diced glaced pineapple 
cup diced glaced cherries 



To plump raisins — soak in boiling water 15 minutes — then 
drain — dry well with paper towel. 

Beat eggs until light and foamy. Add next four ingredients. 
Blend well. Add flour mixture, nuts, raisins and fruit. Bake in 
well greased loaf pans (can line with wax paper) in 350° oven 
for 60 minutes or until done. Remove from pans at once. Cool on 
rack. To serve, dust with powdered sugar. Keeps well and freezes 
well. 



7 UP CAKE 

3 sticks butter 

2% cups sugar 3 cups flour 

5 eggs ^4 CU P 7 Up 

2 teaspoons lemon extract 12 cup bundt pan 

Cream sugar and butter for 20 minutes. Add eggs, one at a time. 
Add flour. Fold in 7 Up and lemon extract. Pour into well greas- 
ed, 12 cup bundt pan. Bake 325° for 1^4 hours. Cool before re- 
moving from pan. Can be frozen. Serves 20. 
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CARROT CAKE 



IY2 cups sugar 1 teaspoon nutmeg 

1 cup salad oil Y2 teaspoon salt 

3 eggs 2 teaspoons vanilla 

2 cups sifted flour 1/2 cup raisins 

2 teaspoons baking soda 2 cups carrots, finely grated 

1 teaspoon cinnamon ^ cup chopped pecans (optional) 

Cream sugar and oil. Add eggs and beat well. Sift dry ingredi- 
ents and add to creamed mixture. Add vanilla, carrots, raisins, 
(pecans). Pour into greased 9x5x3 inch loaf pan; bake for 1 
hour in 350° oven. Can also be made in a floured bundt pan. 
Cool on rack and frost. 

Frosting: 

1 package (3 ounce) cream cheese 

1/4 cup butter 

1^/2 cups powdered sugar 

Blend ingredients until smooth 

or 

Ms cup butter 

1 cup brown sugar 
^ cup milk 

2 cups sifted powdered sugar 

Melt butter in saucepan; stir in brown sugar. Boil and stir over 
low heat for two minutes. Add milk, bring to boil, stirring con- 
stantly. Cool to lukewarm (120°). Gradually add sugar. Put pan 
in bowl of ice and stir until thick. Ice top of cake, letting icing 
trickle down sides of cake. 
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OATMEAL CAKE 



1 cup quick Quaker oats 

lYs cups boiling water poured over oats. Let stand 20 minutes, 
then add 1 stick melted butter. 

2 eggs 

1 cup brown sugar 
1 cup white sugar 
IY2 cups flour 
1 teaspoon cinnamon 
1 teaspoon baking soda 
y% teaspoon salt 

Mix all ingredients and pour into greased 9 x 15 pan. Bake at 
350° for 40 - 45 minutes. 



Topping: 

% stick butter, melted 1^ tablespoons vanilla 

% cup brown sugar 1^ cups chopped nuts 

% cup cream 1^/2 cups coconut 

Have topping mixture ready when cake comes from oven. Pour 
and spread over cake while cake is still hot. 
So moist and delicious! Can be frozen. 



DATE NUT CAKE 



1 cup dates, minced 

1 cup finely chopped walnuts 

y% CU P brown sugar 

1 tablespoon flour 

1 teaspoon baking powder 



2 beaten egg yolks 

2 stiffly beaten egg whites 

Yg teaspoon salt 

1 teaspoon vanilla 



Combine all ingredients except egg whites and salt. Add salt 
to egg whites during beating. Fold in remaining mixture. Pour 
into well greased 9 inch ring mold. Bake for ^ hour at 350°. Cool 
thoroughly in mold. Unmold — serve with whipped cream. 
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OLD WORLD POPPY SEED CAKE 



1 12 ounce can of poppy seed filling 

1 cup butter, room temperature 

1^/2 CU P S sugar 

4 eggs — separated 

1 teaspoon vanilla 



1 cup sour cream 
2^/2 CU P S sifted flour 
1 teaspoon soda 
1 teaspoon salt 



Cream shortening and sugar until light and fluffy. Add poppy 
seed filling. Add egg yolks, one at a time, beating well after each 
addition. Blend in vanilla and sour cream. Sift together flour, 
soda and salt and add gradually to the poppy seed mixture. Beat 
well after each addition. Fold in stiffly beaten egg whites. Pour 
into well greased bundt pan. Bake in a 350° oven for approxi- 
mately 1 hour and 15-20 minutes. Allow to cool 5 minutes before 
removing from pan. Sprinkle with powdered sugar before serving. 
12 servings. 



1 package Pillsbury fudge cake mix 

% cup Wesson oil 

% cup water 

% cup sour cream 

4 eggs 

1 package Droste instant chocolate pudding mix 

10 ounce package semi-sweet chocolate chips 

Mix all ingredients except eggs and chips. Add eggs one at a 
time, and add chips. Pour batter into well greased bundt pan. 
Bake in pre-heated 350° oven for 50 minutes. Cool thoroughly 
in bundt pan before removing cake. Turn out and sprinkle with 
confectioners sugar. 

This does not freeze. 



CHOCOLATE CHIP BUNDT CAKE 
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OAT SPICE CAKE 



2 cups oat flour 

lY2 teaspoons ginger % cup granulated sugar 

1^/2 teaspoons cinnamon 2 eggs 

V2 CU P butter 1 cup buttermilk 

1 cup dark brown sugar 1 teaspoon vanilla 

Stir together oat flour and spices. In separate bowl, 
mix sugar, brown sugar and butter. Add eggs and vanilla — beat 
until creamy. Add buttermilk and oat flour mixture alternately. 
Pour into a 9x9x2 inch pan and bake in a preheated 350° oven 
for about 50 minutes. Would be good with cream cheese frosting. 



SPONGE CAKE 

6 eggs 

1 cup sugar 

grated rind of 1 lemon or orange 
1/2 CU P lemon or orange juice 
1 cup flour 

1 teaspoon baking powder 

Separate egg whites from yolks; add pinch of salt to the whites 
and place in refrigerator while the remaining ingredients are being 
prepared. Beat the yolks and sugar until light; add lemon (or 
orange) rind and juice, and the flour which has been sifted three 
times with baking powder. Beat the whites until stiff and fold 
into the batter carefully. 

Bake in a spring form or in an ungreased pan in moderate oven 
(325°) for 50-60 minutes. Upon removing the cake from the 
oven, invert on a wire rack and allow it to cool before removing 
from pan. (If your pan has "feet" on it you can invert it on any 
flat surface.) 
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TURKISH COOKIES 



1 cup confectioners sugar 

1 cup unsalted butter (2 sticks) 

1 egg 

1/2 teaspoon salt 

3 cups sifted flour 

cup coarsely chopped almonds 

1/2 teaspoon cinnamon 

^4 cup currant jelly 

Cream butter with the sugar. Stir in beaten egg, salt, flour and 
work to smooth paste. Then add almonds, cinnamon and form a 
block about 2 inches square on well floured board. Refrigerate 
24 - 36 hours. Slice the dough ^ inch thick and place on well 
greased cookie sheet. Put a very small dab of jelly in the center. 
Bake for 15 minutes in a 350° oven until slightly colored. 
40 - 60 cookies. 

OLD FASHIONED LACE COOKIES 

% cup butter or margarine, soft 

% cup light brown sugar 

teaspoon salt 

1/2 teaspoon baking powder 

1 cup Quaker Oats, uncooked 

1 tablespoon milk 

1 teaspoon vanilla 

% cup chopped nuts (optional) 

Heat oven to 350°. Beat butter and sugar until creamy and 
fluffy. Stir in remaining ingredients. Drop from teaspoon onto 
ungreased cookie sheet. Bake in preheated oven for about 8 min- 
utes. Take from oven and let stand 2 to 3 minutes before removing 
from cookie sheets. Remove carefully with wide spatula. (They 
will be very thin and lacy, and crisp when cool.) Yields 2^/2 
dozen. 
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GINGER SNAPS 



% cup butter 

1 cup sugar 

^4 cup dark molasses 

1 egg 

2 teaspoons baking soda 



V2 



V2 



1 
1 



2 



cups flour, sifted 
teaspoon cloves 
teaspoon powdered ginger 
teaspoon cinnamon 
teaspoon salt 



Melt butter in a three or four quart saucepan over low heat. 
Add sugar, molasses, and egg. Beat well. Sift together flour, soda, 
cloves, ginger, cinnamon, and salt. Add to first mixture and mix 
well. Chill several hours. Form into one inch balls and roll in 
granulated sugar. Place on greased cookie sheet two inches apart. 



Bake at 350 - 375° for ten minutes. WATCH CLOSELY. 



10 tablespoons unsalted butter 

1 cup ground almonds 

% cup sugar 

1 teaspoon vanilla 

4 egg whites 

1/3 cup sifted all-purpose flour 

Preheat oven to 400°. Butter the barquette molds (almond 
shaped) or small muffin tins. Heat the butter until it is lightly 
browned. Set aside to cool. Grind the almonds and mix well with 
the sugar and vanilla. Add 3 unbeaten egg whites, one by one, 
beating very hard after each addition. Work the dough for 10 
minutes if not using an electric beater. Then add the flour and 
the remaining egg white — beaten stiff. Finally add the cooled 
butter. Fill the tins almost to the top and bake 15 minutes until 
lightly browned. 12-18 little cakes. 



LES VISIT ANDINES 
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HELLO DOLLYS 



1/2 CU P melted butter or margarine 
1^/2 CU P S graham cracker crumbs 
1 cup chopped nut meats 

1 cup (six ounce package) semi-sweet chocolate chips 

l 1 /^ cups (Sl/z ounce can) flaked coconut 

1 can Eagle Brand sweetened condensed milk 

Pour melted butter or margarine onto bottom of a 13 x 9 x 2 
inch pan. Sprinkle crumbs evenly over melted butter. Sprinkle 
nuts evenly over crumbs. Scatter chocolate pieces over nuts. 
Sprinkle coconut over chocolate. Pour condensed milk over all. 
Bake at 350° twenty - five minutes, or until lightly browned. Cool 
in oven fifteen minutes. Cut into bars. 



CONGO BARS 

Y2 cup butter 

1/2 cup sugar 

V2 CU P brown sugar 

1 egg yolk 

Y2 CU P flour 

Y2 CU P oatmeal 

Yg teaspoon salt 

1 bar German sweet chocolate 

^4 pound chopped pecans 

Cream butter and sugar. Beat in egg yolk. Add dry ingredients. 
Spread in ungreased 8x8 pan. Bake 25 minutes at 325°. Break 
chocolate bar on top. Return to oven for a few minutes. Spread 
across pan when melted. Sprinkle with nuts and cut while still 
warm. Yields 16. 
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POTATO CHIP COOKIES 



Cream: 

2 sticks butter 

2 sticks oleomargarine 



4 cups flour 

5 ounce package potato chips 



1 teaspoon vanilla 
1 cup sugar 

Add four cups flour and a 5 ounce package of crushed potato 
chips. Roll in to balls or drop from spoon. Bake at 375° for 12 - 
15 minutes. Dust with powdered sugar. Recipe may be halved, 
as it makes nearly five dozen with 5 ounce package. 



^4 cup butter 

1 cup brown sugar 

1 cup white sugar 

3 cups flour 

1 cup canned applesauce 

1 teaspoon baking soda 

2 eggs 

1 teaspoon cinnamon 

1 teaspoon cloves 

1 teaspoon allspice 

1 teaspoon nutmeg 

1 cup chopped nuts 

1 cup raisins 

cream the first three ingredients; add flour and balance 

of ingredients; mix well 

Drop by teaspoon onto a greased cookie sheet and bake in a 
350° oven for 10-12 minutes. A good children's cookie — soft 
and cake like. 



APPLESAUCE COOKIES 
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BUTTERSCOTCH CRUNCH SQUARES 

1 cup sifted all-purpose flour 

^4 cup quick cooking rolled oats 

^4 cup brown sugar 

% cup butter 

y<Z cup chopped nuts 

1 12 ounce jar butterscotch or caramel ice cream topping 

1 quart chocolate ice cream 

Combine flour, oats, brown sugar. Cut in butter until mixture 
resembles coarse crumbs. Stir in nuts. Put mixture in 13 x 9 x 2 
baking pan. Bake in 400° oven for 15 minutes. Stir while still 
warm to crumble. Cool. Spread half of the crumbs in 9x9x2 bak- 
ing pan. Drizzle about half ice cream topping over crumbs. Stir 
ice cream to soften. Spoon carefully into pan. Drizzle with re- 
maining topping. Sprinkle with remaining crumbs. Freeze. Serves 
20. 



BROWN SUGAR CRESCENTS 

1 cup butter 

1/2 CU P light brown sugar 

2 teaspoons vanilla 
^4 teaspoon salt 

2^ cups sifted all-purpose flour 
% cup ground pecans (optional) 

Cream butter and sugar until light and fluffy. Blend in vanilla 
and salt. Add flour and nuts. Beat thoroughly. Chill dough for 
about 2 hours. Shape into crescents using about 1 teaspoon of 
dough for each. Bake on ungreased cookie sheet at 350° about 12- 
15 minutes. Roll in confectioners sugar when cool. About 4 
dozen. 
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CHOCOLATE CHEESECAKE SQUARES 



Line the bottom and two sides of a 9 inch square baking pan 
with a strip of foil that overlaps sides. Grease foil and pan sides. 

Combine: 1 cup all-purpose flour (unsifted), ^ cup sugar, 
3 tablespoons cocoa, 1 teaspoon baking powder and ^ teaspoon 
salt. Cut in: ^ cup soft butter or margarine until fine crumbs 
are formed. Separate 1 egg. Add yolk to flour mixture. (Save 
white for filling). Add: 1 teaspoon vanilla, ^> CU P finely chopped 
walnuts. Mix well. Turn into baking pan and press firmly over 
pan bottom. Bake in a 325° oven for 15 minutes. 

Meanwhile combine in a large mixing bowl: 1 large package 
cream cheese (8 ounces), % cup sugar, ^ cup sour cream, 1 
tablespoon flour, ^ teaspoon salt, 2 teaspoons grated orange peel, 
y% teaspoon vanilla, 1 egg and reserved egg white. Beat until well 
blended. Remove pan from oven and pour in filling; bake for 
20 to 25 minutes longer, or until set. Cool in pan for about 1 hour, 
then garnish top with chocolate curls (made by scraping a bar of 
semi-sweet chocolate at room temperature with a vegetable peeler) 
or prepared chocolate sprinkles. Cover and chill well. Lift out of 
pan and cut into squares about 1% inches. About 25 squares. 

A double recipe fits into a 10 x 15 inch jelly roll pan. 



CREAM CHEESE TARTS 

1/2 pound cream cheese 2 cups flour 

1/2 pound butter preserves 

Blend together the cream cheese, butter and flour. Roll the dough 
very thin and cut in four-inch squares. Place a small amount of 
your favorite preserves in the center of each square. Fold the cor- 
ners over and pinch dough together. Bake in a moderate oven for 
15 minutes. 
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CHOCOLATE TARTS 



1 small package cream cheese, softened 

1 cup flour 

^4 pound butter (1 stick), softened 

2 bars of German's sweet chocolate 
y§ cup sugar 

1 tablespoon milk 
1 tablespoon butter 
1 teaspoon vanilla 
1 egg 

Blend cheese, flour and butter. Press into 24 tiny muffin or tart 
tins and bake in a 400° oven for 5 minutes. 

Melt chocolate and sugar together in top of double boiler and 
add the milk, butter, vanilla and egg — blend well. Reduce oven 
heat to 350°. Pour mixture into the pre-baked shells and bake for 
20 minutes. Let cool and remove f rom tins. Yields 24 tarts. 



GRASSHOPPER TARTS 

24 Oreo cookies 

1/2 CU P butter, melted 

1 cup whipping cream 
1/2 j ar marshmallow fluff 

2 ounces green creme de menthe 
green food coloring optional 

Crush cookies in blender and add the melted butter. Mix 
well and press into 24 tiny tart pans. Set aside. Mix marshmallow 
fluff and creme de menthe. Fold into whipped cream. Add coloring 
if needed. Fill the tart pans and freeze overnight. Serve directly 
from freezer. May be garnished with extra crumb mixture if de- 
sired. Yields 24. 
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BUTTERFINGER COOKIES 



1% cups sifted flour 

teaspoon soda % cup sugar 

^4 teaspoon salt 1 egg 

CU P butter 6 small or 12 junior Butterfinger bars 

Sift dry ingredients. Break Butterfinger bars into small pieces 
and dredge in sifted ingredients. In another bowl, cream butter 
and sugar, add egg and beat well. Add sifted ingredients. Mix 
and chill. Drop by ^ teaspoon on greased cookie sheet, 1^ in- 
ches apart. Bake at 325° for 12 minutes. Yield: 36 cookies. 



PEANUT BUTTER BARS 

% cup butter 
cup sugar 
% cup light brown sugar, packed 
1 egg 

l/£ cup creamy peanut butter (5 tablespoons and 1 teaspoon) 

1/2 teaspoon baking soda 

^ teaspoon salt 

% teaspoon vanilla 

1 cup flour 

1 cup quick rolled oats 

1 6 ounce package chocolate bits 
Topping: 

1/2 cup confectioners sugar 
^4 cup peanut butter 

2 tablespoons milk 

Mix the first ten ingredients and spread in 13 x 9 x 2 bak- 
ing pan. Bake at 350° 20 to 25 minutes until lightly browned. 
Immediately sprinkle chocolate bits on top. Allow to melt and 
spread evenly. Mix last three ingredients and drizzle over choco- 
late. Cool and cut into bars. 
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LEMON DROPS 



^ cup butter 

1 cup dark corn syrup 

2 eggs beaten 

2 cups sifted flour 

1 cup sugar 

% teaspoon ginger 

grated rind of 2 lemons (small) 

Cream butter and add the syrup and the eggs. Slowly add the 
flour, sugar, ginger and lemon rind to taste. Drop by teaspoons- 
ful (2 inches apart) on well buttered cookie sheet. Bake at 350° 
for 10 - 12 minutes. 



PECAN TARTS 

1 3 ounce package cream cheese, softened 

1 cup flour 

1 stick butter, softened 

^4 cup pecans, chopped finely 

% cup dark brown sugar 

1 egg 

2 tablespoons butter, melted 
1 teaspoon vanilla 

pinch of salt 

Combine cheese, flour and butter. "Squish" with fingers un- 
til well blended. Press into tiny muffin tins and chill well. Mix 
together the pecans, brown sugar, egg, melted butter, vanilla and 
salt and spoon into crusts — filling about half full. Bake at 350° 
for about 25 minutes or until nicely browned. Yield: 24 tiny 
tarts. 
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HERSHEY BAR BROWNIES 

^ cup butter 

1 cup sugar 

2 eggs 

2 squares unsweetened chocolate 
^4 cup flour 
pinch salt 
2 tablespoons Karo syrup 
6 small plain Hershey bars 

Cream sugar and butter. Add eggs, melted chocolate, flour, 
Karo syrup and salt. This makes a thick batter. Spread in greased 
9 x 13 x 2 inch pan. Bake 30 minutes in a 325° oven. Remove 
from oven and break 6 small plain Hershey bars over top. Let set 
about 5 minutes, then spread. When cool, cut in squares. Yields 
24 brownies. 



DREAM BARS 



Cream well: 
1/2 CU P butter 
^ cup brown sugar 
add 1 cup flour 
spread over bottom of 8x8 square 



pan. Bake 350° for 20 minutes 



Cool and cover with the following mix: 

1 cup brown sugar 

1 teaspoon vanilla 

y<Z teaspoon baking powder 

1 cup coconut 

2 beaten eggs 
^ teaspoon salt 

2 tablespoons flour 
% cup chopped walnuts 

Bake thirty to thirty-five minutes in a 325° oven. 
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CHOCOLATE MINT DROPS 



2 egg whites 
pinch salt 
1 cup sugar 
1 teaspoon vanilla 
1 package chocolate mint buds 

Preheat oven to 225°. Beat egg whites until stiff. Combine with 
next four ingredients and drop teaspoonful at a time onto 
greased cookie sheet. Bake for 25 minutes. 



LEMON SQUARES 

2 cups flour 

1 cup butter, softened 
% cup powdered sugar 

Blend the above ingredients and press into a 9 xl3 inch pan. 
Bake in a 325° oven for 20 minutes or until brown around edges. 

Meanwhile mix : 

2 cups sugar 

4 slightly beaten eggs 

4 tablespoons fresh lemon juice 

2 tablespoons freshly grated lemon rind 

4 tablespoons flour 

2 teaspoons baking powder 

14 teaspoon salt 

Pour the above ingredients over the baked crust and bake in a 
350° oven for 25 to 30 minutes. Cool and sift powdered sugar 
over the top and cut into small squares. Yields 3 dozen. 
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GERMAN BUTTER COOKIES 

1 cup butter 

1 teaspoon vanilla 

1^4 CU P S sifted confectioners sugar 

l"/4 CU P S sifted flour 

6 ounces German sweet chocolate, ground 
1"V4 CU P S walnuts, ground 

Cream butter; add vanilla and sugar and cream together until 
light and fluffy. Add remaining ingredients and stir well until 
blended. Drop from teaspoon onto ungreased cookie sheet. Bake 
in 325° oven about 15 minutes or until done. Allow to cool slight- 
ly before removing from pan. 5 dozen. 

MARY'S CHOCOLATE CHIP COOKIES 

y% CU P sweet butter 

6 tablespoons white sugar 

6 tablespoons dark brown sugar 

1 egg beaten 

Mix all ingredients thoroughly until smooth and fluffy. 
Add: 

1 cup Swan's Down cake flour 
% teaspoon baking soda 
1/2 teaspoon salt 
Stir in: 

1/2 teaspoon vanilla 
1 tablespoon water 
1 tablespoon honey 

Mix with a spoon until well blended. Add 1 package semi- 
sweet chocolate bits (6 ounces). 

Thoroughly grease baking sheets. Preheat oven to 375°. Drop 
Y2 teaspoons of batter 4 inches apart. Bake for 8 to 10 minutes. 
Take off pan quickly with spatula greased with butter. 

These cookies are supposed to be thin and chewy. About 3 - 4 
dozen. 
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SIMPLE TEA COOKIE 

14 pound butter or margarine 
% cup sugar 
1 egg yolk 
1 cup flour 

1 teaspoon vanilla 
nuts or cherries 

Cream butter or margarine and sugar. Add egg yolk. Blend in 
flour and add vanilla. Make little balls. Press nut or cherry 
(piece) in the center. Bake until golden brown in a 350° oven for 
10 - 12 minutes. 

CRESCENT COOKIES 

Y2 pound sweet butter (add % teaspoon salt) 

2 cups sifted flour 
% cup powdered sugar 
Add: 

1 teaspoon vanilla 

1 cup finely chopped pecans 

Cream well, using hands, shape into crescents. Bake in a 350° 
oven on well greased tins until golden — about 10 minutes. When 
cool, sprinkle with powdered sugar. 

EASY COOKIES 

% cup natural sugar 

1 cup finely chopped pecans 

1 teaspoon vanilla 

^4 teaspoon salt 

1 egg white — not beaten 

Preheat oven to 350°. Mix above ingredients and drop from a 
teaspoon onto heavily greased brown paper covering the cookie 
sheet. Bake in a 350° oven for 8 - 10 minutes or until brown 
around the edges. Let cool 10 - 15 minutes before taking off cookie 
sheet. 



225 



BROWN WAFERS 



y% pound butter 

1 pound brown sugar 

3 eggs, well beaten 

2 teaspoons vanilla 
2 cups flour 

Yg teaspoon salt 

1 cup finely chopped pecans 

Cream butter and sugar. Add eggs and vanilla. Sift flour and 
salt and add with pecans to butter mixture. Drop from a teaspoon 
to a buttered cookie sheet. Bake at 350° until edges are brown. 

4 - 5 dozen. 



SWISS CROFT RANGER COOKIES 

1 cup shortening 
1 cup white sugar 

1 cup brown sugar 

2 eggs 

1 teaspoon vanilla 

2 cups flour 

1 teaspoon baking soda 
1/2 teaspoon baking powder 
Y2 teaspoon salt 
2^/2 cups Quick Quaker oats 
2^ cups Rice Krispies 

Mix in order given. The dough may be quite crumbly. Drop 
by teaspoonsful on cookie sheet. Bake at 350° for 8 to 10 min- 
utes. 
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OATMEAL PECAN COOKIES 



II/2 CU P S quick oatmeal 
1 teaspoon flour 
1 teaspoon baking powder 
1/2 teaspoon salt 



1 egg 

2 teaspoon vanilla 

^4 cup chopped pecans 



% cup sugar 

1 stick melted butter 

Combine first five ingredients with melted butter. Mix well. 
Add: 1 egg beaten, 2 teaspoons vanilla, ^4 CU P chopped pecans. 
Drop by large teaspoonsful onto greased cookie sheet. Bake at 
350° until brown around edges — about 10 minutes. Cool 5 min- 
utes before removing. 



2 egg whites 

^2 teaspoon vanilla 

1 6 ounce package chocolate chips 

1/2 cup sugar 

pinch of salt 
^> cup chopped nuts 

Beat the egg whites until stiff and dry. Very gradually add the 
sugar, salt and vanilla. 

Carefully fold in the chocolate chips and the nut meats. Drop 
by small spoonsful on aluminum-lined cookie sheet. Bake at 225° 
for one hour. This will make between 40 and 50 small meringues. 



TINY CHOCOLATE NUT MERINGUES 
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OLD FASHIONED SUGAR COOKIES 



1 cup sugar 

1 cup powdered sugar 

1 cup margarine 

1 cup salad oil 

1 teaspoon vanilla 

2 eggs 

4^ cups flour 

1 teaspoon cream of tartar 

1 teaspoon baking soda 

Cream margarine well, add sugars gradually until blended. Add 
salad oil and mix well. Add vanilla, then eggs, one at a time, 
stirring well after each addition. Combine flour, soda, cream of 
tartar and then add to previous mixture. When well blended, re- 
frigerate dough until well chilled (a few hours or overnight). 

Preheat oven to 350°. 

Roll teaspoons of dough into walnut sized balls. Place balls of 
dough on ungreased cookie sheet, about 1^ inches apart and flat- 
ten with the base of a buttered glass dipped in sugar. It is neces- 
sary to butter the glass only once, but dip in sugar each time you 
flatten a cookie. 

Bake for 10-12 minutes, till slightly brown around the edges. 
Cool on rack, then store in closed container. 
Makes about 100 cookies. 

Note: If you are a purist and feel that the recipe should have 
butter in it please do not use all butter ... it will make too 
tender a cookie. You may use one stick of butter (unsalted) and 
one stick of margarine. However, the cookies are just as tasty 
when made with all margarine. 
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QUICK FUDGE 



2 cups sugar 

3 heaping tablespoons cocoa 
3 tablespoons butter 

% cup condensed milk 

teaspoon cream of tartar 

dash of salt 
1 teaspoon vanilla 

Combine sugar, cocoa, milk, and salt and stir constantly over 
medium heat until mixture comes to a rolling boil. Cook to the 
soft ball stage which comes very quickly — continuing to stir. 
Remove from heat. Add butter, cream of tartar, and vanilla and 
beat by hand or with mixer until cool. Pour immediately into 
greased pan. 



CARAMELS 

2 cups sugar 

1 cup butter 
1/2 teaspoon salt 
1% cups white Karo 

2 cups light cream (1 cup half & half and 1 cup whipping 
cream if light cream is not available.) 

1 teaspoon vanilla 

2 cups pecans, optional 

Cook sugar, Karo, butter, salt and one cup cream. Let boil 
furiously. When lightly browned, add second cup of cream. Re- 
duce heat slightly and boil until it forms a firm ball. Be sure 
it doesn't stick. Add vanilla and nuts. Do not beat. Pour into well 
buttered pans. Let cool overnight. Cut and wrap next day. 
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EASY CANDY COOKIES 



1 6 ounce package butterscotch chips 
1 8 ounce can potato sticks 

Melt the butterscotch chips over low heat and stir in the potato 
sticks. Drop by teaspoon onto a sheet of greased wax paper and 
keep in refrigerator until well chilled. 

"For children of all ages to make." 

PEANUT BRITTLE 

3 cups sugar 

1 pint water 2 cups raw peanuts 
^4 pound glucose 1 teaspoon soda 

2 tablespoons butter 1 teaspoon vanilla 

Combine sugar, water, glucose and butter in a 13 inch iron 
skillet or deep kettle. Bring to a hard boil, stirring until sugar is 
dissolved. When mixture has reached hard crack stage, add pea- 
nuts. Cook until peanuts become tan or roasted. Remove from heat. 
Stir in soda and vanilla which have been mixed together. Stir 
quickly and pour onto a warm greased marble slab. Stretch the 
brittle, using a spatula, by pulling from underside. Cool and pack 
in tin or box. Put wax paper between layers. Keep in a dry place. 

DEBBIE'S EASY TOFFEE 

1 cup chopped walnuts 

^4 CU P packed light brown sugar 

1 stick melted butter or margarine 

1/2 CU P Nestle's semi-sweet chocolate bits 

Butter an 8x8x2 pan. Sprinkle nuts on the bottom. Combine 
sugar and shortening. Cook over medium heat to soft crack stage 
(290°), stirring often. Remove from heat and spread over nuts. 
Sprinkle chocolate pieces on top. Let stand until chocolate is sof- 
tened and spread over toffee. Chill thoroughly and break into 
pieces. Makes one pound. 

Never make candy in humid weather. A cool clear day is best. 
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FABULOUS FUDGE 

Mix in a heavy 2 quart saucepan: 

2^4 cups sugar 

^4 cup Pet evaporated milk 

16 large marshmallows 

^4 cup butter (1 stick) 

^4 teaspoon salt 

1 cup pecans (optional) 

1 teaspoon vanilla 

Cook, stirring constantly, over medium heat to a boil (mixture 
will be bubbling all over top). Boil and stir 5 minutes more. 
Take off heat. Stir in, until completely melted, 6 ounce package ( 1 
cup) semi-sweet chocolate pieces. Stir in 1 cup cut up pecans 
(optional) and 1 teaspoon vanilla. Spread in a buttered 8 inch 
square pan. Cool. 
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BARBARA DIPIERRE'S BARBECUE SAUCE 

% cup brewed coffee 
% cup ketchup 
% teaspoon salt 

dash pepper 
2 tablespoons Worcestershire sauce 
2 tablespoons vinegar 

cup sugar (less for a spicier flavor) 
1 tablespoon onion, grated 

Combine all ingredients in saucepan and simmer 10 minutes. 
Makes l 1 /^ cups of sauce. 



MARINADE SAUCE 

IY2 cups salad oil 

^4 cup soy sauce 

^4 cup Worcestershire sauce 

2 tablespoons dry mustard 

2% teaspoons salt 

1 tablespoon coarsely grated black pepper 
% cup wine vinegar 

^2 teaspoon parsley flakes, dried 

2 garlic cloves, crushed 
cup fresh lemon juice 

Mix in blender. Will keep indefinitely in freezer or in refrig- 
erator one week. 

Use for shish kebob or pot roast 
Makes 3% cups. 



HINT 

Make a sauce of currant jelly and horseradish to serve over ham. 
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ORANGE SAUCE 



For Cornish hens, duckling or ice cream 
1 cup orange juice 
4 tablespoons brown sugar 
4 tablespoons currant jelly 
1% tablespoons cornstarch 
% cup water 

1 small can mandarin oranges, drained 

Heat orange juice. Dissolve brown sugar and jelly in juice, 
bringing mixture to a boil. Mix cornstarch and water, stirring 
well. Then add to orange juice. Simmer a few minutes until mix- 
ture thickens. Add orange segments. 

Fresh sliced oranges and bits of peel may be substituted for 
mandarin oranges. 



RASPBERRY SAUCE 

Blend one package frozen raspberries in blender and strain. 
Add 1 teaspoon vanilla, 2 teaspoons Kirsch, cherry brandy or 
brandy. This is marvelous over fresh orange slices, sliced fresh 
peaches, lemon or orange ice or vanilla ice cream. 

MUSTARD SAUCE FOR HAM 

Beat 2 eggs together in top of double boiler over simmering water. 
Add % CU P sugar and 3 tablespoons Coleman's dry mustard 
which have been mixed together in a small bowl. Slowly add % 
cup cream and ^ cup vinegar and a pinch of salt. Stir until thick. 
Add lump of butter. Refrigerate. Keeps a long time and is delic- 
ious. 
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REMOULADE SAUCE 



This recipe is a close facsimile to the one served at the vener- 
able Galatoire's in New Orleans. 
1 small onion, minced 

1 stalk celery with leaves, cut up 

2 large garlic cloves (at least! ) 

1 sprig parsley, snipped 

4 tablespoons Creole mustard (or Dutch) 

2 tablespoons paprika 
salt and pepper to taste 

% cup plus 1 tablespoon vinegar 
1/2 teaspoon sugar 
% cup salad oil 

Put all ingredients except oil and 1 tablespoon vinegar in blen- 
der. Blend on medium speed, until smooth. Now open top and add 
oil in thin stream — low speed — until sauce is consistency of 
mayonnaise, scraping sides as you go. Turn to high speed and add 
last tablespoon vinegar. Refrigerate tightly covered. 

This is a marinade and sauce for boiled, peeled shrimp. Serve 
as hors d'oeuvre or first course in lettuce cup. 



WATERVALE SWEET 

1 tablespoon butter 
IY2 tablespoons flour 

2 tablespoons dry mustard 
2%: teaspoons horseradish 

3 tablespoons sugar 



MUSTARD SAUCE 



y 2 
3 

% 



cup water 
dash of salt 
tablespoons vinegar 
cup mayonnaise 



Melt the butter in top of double boiler; blend in the flour. Add 
mustard, horseradish, sugar, salt and water, stirring until thick. 
Add the vinegar and cook for 10 minutes. Cool slightly, then add 
the mayonnaise. May be served hot or cold. Delicious with ham. 
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BLENDER HOLLANDAISE /BE ARNAISE 



Into a blender put the following: 

2 tablespoons lemon juice 

3 egg yolks 

% teaspoon white pepper 
^ teaspoon salt 

Whirl 30 seconds — shut off. Dissolve 1 stick butter in sauce- 
pan. When butter is bubbling — remove top of blender and 
pour butter into egg mixture in tiny amounts. Blender must be 
on high speed. Keep adding butter until almost all is absorbed. 
Then pour out in steady stream. Makes one cup. 

For Bearnaise sauce : 

Do exactly the same as preceeding but substitute tarragon vine- 
gar for lemon juice and add 1 tablespoon rubbed tarragon leaves 
(dried) to first four ingredients. You may want to add 1 table- 
poon more vinegar or lemon juice at the end if sauce is too thick 
or won't absorb more butter. 



SOLAR ICED TEA 

One clear glass jar with a cap (a gallon pickle jar is good! ) 
6 tea bags (more or fewer depending on desired strength) 
Fill jar with water and tea bags. Put on lid tightly and place 
jar in the sun. 

In a few hours your tea is ready. 
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RED PEPPER JAM 



4 cups ground sweet red peppers — 16 tol8 peppers 
salt 

3 cups sugar 
1% CU P S vinegar 

Sprinkle small amount of salt over ground peppers and let stand 
three hours. Add sugar and vinegar. Cook until thick, but no not 
allow to get dark red. If too juicy, thicken with a little arrowroot 
or cornstarch. Put in sterilized jars. Will keep well in refrigera- 
tor after opened. 

Experience shows that it is very juicy when grinding, (use next 
to smallest grinder) so put newspapers on floor. 

Pour over large cream cheese or Feta cheese, and serve with 
crackers. 

STRAWBERRY PRESERVES 

5 cups strawberries 
5 cups sugar 

4 tablespoons lemon juice 
1 tablespoon Cointreau 

Wash and hull berries. Put a layer of berries, then a layer of 
sugar in a kettle. Heat until juice begins to rise. Boil 7 minutes. 
Add lemon juice and Cointreau. Boil 3 more minutes, remove 
from heat. 

Place ingredients into a large glass bowl or porcelain pan 
and let stand overnight. In the morning seal preserves in sterile 
glasses without reheating. 

Note: The brief cooking time preserves the berry color. Letting 
them stand overnight makes the berries plump. Yield one quart. 
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PEACH CONSERVE 



4 cups sliced peaches, sprinkled with lemon juice to preserve 

color. Approximately seven large peaches. 
3 cups sugar 
^ orange, juice and rind 
1 tablespoon lemon juice 

Cook until jelly thermometer registers 216°. 

Adda small jar of maraschino cherries quartered or halved 

(optional) 

The conserve should have a goodly amount of juice. It should 
not be cooked until it is thick. This is good on vanilla ice cream. 
Yield: 3 pints. 



RASPBERRY PLUM JAM 

2^/2 pounds Santa Rosa plums 

2 10 ounce packages frozen raspberries in syrup 

8 cups sugar 

cup lemon juice 
1 6 ounce bottle liquid pectin 

Pit plums and chop finely or force through food chopper. Put 
everything except pectin in eight quart kettle. Blend. Bring to boil 
quickly over high heat, stirring constantly. Boil one minute. Re- 
move from heat and add pectin. Skim foam. Pour into sterilized 
jars and seal. Halve recipe for six to seven "jelly" jars of jam. 
Yield: 6 pints. 
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SWEET PEPPER RELISH 

12 green peppers 

12 sweet red peppers 

12 medium onions 

1 quart vinegar 
2^-/2 cups sugar 

2 tablespoons salt 

Remove seeds from peppers and peel onions. Put through 
coarse meat chopper. Cover with boiling water for five minutes. 
Drain. Again cover with boiling water for ten minutes. Drain well, 
then add to vinegar, sugar and salt. Boil for 15 minutes. Put in 
glasses and seal. Yields 12 - 8 ounce jars. 
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I N 

Drinks and Hors d'Oeuvres 



Artichoke Canape* 16 

Bacon Cheese Puffs 14 

Baked Potato Skins 20 

Blue Cheese Dip for Vegetables .... 18 

Boursin - Style 16 

Cheese Balls 21 

Chicken Liver Pate* 12 

Chicken Liver Pate Delicieux 11 

Chinese Ginger Dip 25 

Chutney Cheese Balls 25 

Cinnamon Coated Bacon Strips 20 

Claret Cup 29 

Confederate Punch 26 

Crabmeat Quiche 23 

Curried Egg Spread 7 

Curry Canape 16 

Dill Sauce 15 

Frozen Sherry Flip 26 

Glogg 29 

Gravlax 15 

Hot Crab "Mousse" 7 

Hot Cream Cheese Canape* 20 

Hot Water Wassail 27 

Lil's Dip 19 

Mint Julep 28 

Mushroom Hors d'Oeuvres 11 

Mushroom Quiche 23 

Nancy's Egg Mold 8 

Onion Cheese Spread 20 

Pizza Appetizers 10 

Quiche Crust 22 

Quiche Lorraine 22 

Red Caviar Mousse 19 

Sauerkraut Roll 9 

Shrimp Rounds 14 

Slush : 28 

Small Hot Dogs 17 

Spice Island's Cook Book 

Chicken Liver Pate, Tarragon .... 13 

Spiced Cocktail Pecans 17 

Spinach Cheese Pie 24 

Spinach Dip 25 

Spinach Hors d'Oeuvres 17 

Stuffed Mushrooms Caviar 10 

Swiss Hors d'Oeuvres 13 

Two Dips for Raw Vegetables 18 

Two Quiches 21 



D E X 

Soups 

Asparagus Clam Chowder 40 

Buchanan Carrot Soup 35 

Chicken in Lemon Soup 42 

Cold Avocado Soup 31 

Cold Lettuce Soup 32 

Cream of Mushroom Soup 33 

Cream of Spinach Soup 34 

Cream of Watercress Soup 41 

Cucumber Gazpacho 31 

Easy Gazpacho 32 

Katy's Corn Chowder 39 

Louisian Hot Dog Gumbo 37 

Meatball Soup 38 

Mushroom Soup 34 

Nancy's Goulash Soup 36 

Quick Crab Bisque 33 

Seafood Chowder 40 

Strained Onion Soup 42 

Swedish Spiced Dried Fruit Soup .... 43 

Tomato - Chicken Soup 33 

Salads and Salad Dressings 

Artichoke Hearts and Shrimp §2 

Avocado Dressed Salad 49 

Avocado Mousse 58 

Avocado Shrimp Curry 46 

Beet Salad 57 

Belle's Cole Slaw Dressing 59 

Bibb Lettuce Salad and Dressing .... 50 

Cantaloupe Filled with Shrimp 45 

Celery Seed Dressing 62 

Cheese Dressing 63 

Chef Turner's Old Fashioned 

•Herh Dressing 59 

Clamato Mold 51 

Cold Salmon Mold « 54 

Curried Shrimp and Grape Salad .... 55 

Curry Salad Dressing 61 

Creamy Lima Cups 49 

Creamy Potato Salad 47 

Danish Cole Slaw 48 

German Potato Salad 47 

Green and Gold Salad 48 

Layered Vegetable Salad 55 

Like Spinach? 51 

Molded Tuna Salad 54 

Mushroom Artichoke Salad 45 
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Night Before Salad 56 

Oil and Vinegar Dressing 

with Chopped Mint 62 

Orange Jello Mold 57 

Pickled Cucumbers 50 

Salmon Mousse 52 

Seacoasi; Salad 56 

Spinach Salad 58 

Thousand Island Dressing 60 

Tomato Cucumber Marinade 53 

Very Berry Jello Mold 46 

Very French Dressing 61 

Watervale Blue Cheese Dressing .... 60 

Breads 

Anadama Bread 78 

Anna Johnson's 

Shredded Wheat Bread 71 

Apple Cream Coffee Cake 83 

Apricot Nut Bread 79 

Bee - Chee Muffins 83 

Beer Bread 72 

Blueberry Orange Bread 75 

Buttermilk Bread 65 

Coffee Cake - Christmas 79 

Cranberry Nut Bread 73 

Date - Orange Bread 76 

Dilly Cheese Bread 77 

Fredericksburg Graham Bread 68 

Honey Oatmeal Bread 67 

Honey Wheat Bread 68 

Ice Box Rolls 85 

Irish Bread 71 

Jean Hersey's Recipe for Bread 66 

Jean's Popovers 84 

Margaret's Banana Bread 73 

Oatmeal Muffins 89 

Pain de Menage 70 

Pineapple Bread ., 75 

Prune Apricot Coffee Cake 82 

Pumpkin Apricot Bread 74 

Schnecken 80 

Sour Cream Currant Muffins 81 

Vi's Whole Wheat Bread 69 

Yeast Bread 65 

Zucchini Bread 78 

Seafood 

Baked Filet of Sole 98 

Baked Fish with Rice Mold 92 
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Charcoal Broiled Swordfish 99 

Coquille St. Jacques Parisienne 93 

Crab Casserole 96 

Crab on English Muffin 95 

Crab Sandwiches 97 

Crabmeat Souffle 96 

Easy Hollandaise 95 

Filet of Sole with Orange 97 

Jambalaya 91 

Linguine with White Clam Sauce .... 95 

Mahi Mahi 99 

Oysters Rockefeller 94 

Scallops Tetrazzini 100 

Shellfish Paolillo 91 

Shrimp Casserole 87 

Shrimp Casserole Harpin 88 

Shrimp Creole 92 

Shrimp Curry Indian Style 90 

Shrimp - Ham with Plums 89 

Tuna Pepperidge 98 

Poultry 

Baked Chicken in Sauce 108 

Breasts of Chicken with Sour Cream 

and Mushroom Sauce 106 

Charlie's Casserole 107 

Chicken a. la Sidney Greenstreet 107 

Chicken and Spinach 113 

Chicken Baked in Oven 103 

Chicken Breasts Dijon 105 

Chicken Casserole with 

Blue Cheese 115 

Chicken Enchiladas 110 

Chicken in Soy Sauce 103 

Chicken Liver Ragout 113 

Chicken Louisville 112 

Chicken Mahoo 108 

Chicken Nancy 110 

Chicken Parisienne 102 

Chicken Romano 104 

Chicken Saute Andaluza Ill 

Chicken Tortilla 109 

Chicken Turnovers 114 

Chinese Chicken Almond 105 

Cornish Hens 109 

Elegant Chicken 112 

Marinade for Chicken 102 

Poulet Amandine 

au Grand Marnier 101 

Quick Chicken 103 

Rice a la Parisienne 101 



Meat 

Argentine Empanadas 122 

Beef Pot Roast Alfred Lunt 121 

Beef Roulades 119 

Carbonnades de Boeuf 

a la Flamanade 117 & 118 

Chestnut Meatballs 124 

Epicurean Roast Beef Hash 125 

Green Pepper Steak 120 

Hamburger and Cream 124 

Hearty Beef Casserole 119 

Lamb and Lemon with Olives 131 

Lapin en Gibelotte 138 

Leg of Lamb 133 

Lord Snowdon's Sweetbreads 137 

Marinade for Pork 127 

Marinated Flank Steak 120 

Moussaka 132 

Osso Buco 136 

Oven Braised Beef Brisket 123 

Oxtail Ragout from Scotland 139 

Pork, Applesauce and 

Kraut Casserole 128 

Pork Loin Chianti 129 

Pork Tenderloin with 

Mustard Sauce 130 

Pork Tenderloin Towers 130 

Pot Roast 129 

Ragout of Beef in Wine 121 

Roast Pork Loin 

with Pineapple Sauce 128 

Shish Kebab 133 

Sukiyaki 126 

Sweet Sour Ham 127 

Veal Paprikosch 135 

Vitello Tonnato 134 

Potatoes, Rice and Pasta 

Baked Eggs Elegant 159 

Barbara DiPierre's 

Rice Risotto 160 

Bulgur Wheat Casserole 161 

Cheese Souffle" 142 

Favorite Casserole 151 

Gourmet Sour Dough Pancakes 155 

Grandmother's Very Special 

Noodle Kugel 157 

Her bed Potato Pancake .... ........ 143 

Lasagne I 146 

Lasagne II 147 



Layered Meat and 

Spinach Casserole 149 

Lemon Cream Spaghetti with 

Fish Stuffing 153 

Mushroom Soup Souffle" 141 

Noodle Pancakes 156 

Noodles Napoli 151 

Overnight Cheese Souffle" 141 

Party Potatoes 154 

Potato Casserole 142 

Potato Pancakes 143 

Rice a la Parisienne 154 

Sausage Casserole 145 

Sausage Crepes 144 

Sour Cream Noodles 153 

Spaghetti Sauce 148 

Stuffed Eggs Morney 158 

Stuffed Manicotti 152 

Super Deluxe 

Whipped Cream Waffles 156 

Tomato Pudding 147 

Vegetables 

Artichoke Casserole 163 

Baked Herb Spinach 173 

Broccoli Puff 166 

Carrot Ring Souffle" 166 

Carrots in Dill 168 

Chinese Casserole 172 

Curried Apples or Pears 176 

Curried Fruits 176 

Eggplant and Tomato Casserole .... 164 

Eggs and Asparagus Casserole 163 

Fumi Watanabe's Celery Saute" 167 

Kay's Broccoli 17] 

Marinated Carrots 169 

Mushroom Casserole 169 

Mushrooms 172 

Onion Fritters 167 

Ratatouille Provencale 170 

Red Cabbage in Wine 165 

Special Zucchini 174 

Spinach Elegante 172 

Spinach Rice 173 

Stuffed Eggplant 164 

Syrian Spinach Souffle" 171 

Zucchini Boats 

•with Dutchess Potatoes 175 

Zucchini Casserole 174 

Zucchini Frittata 175 
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Desserts 



Apple Sundae Recipe 190 

Barbara Marella's 

'Rhubarb Crunch Dessert 189 

Bavarian Creme 180 

Bourbon Sauce 193 

Brandy Ice 182 

Coconut Surprise 

with Strawberries 180 

Cold Lemon Souffle" 191 

Cranberry Crisp 189 

Different Plums 179 

Easy Strawberry Ice Cream 186 

French Chocolate Ice Cream 178 

French Party Eclair 192 

"Fresh" Peaches 186 

Kahlua Mousse 184 

Lemon Alaska 191 

Lemon Butter Filling 193 

Lemon Pudding 183 

Lemon Sauce 178 

New Moon Bananas 190 

Northfleld Cooler 185 

Orange Alaska 191 

Orange Ice 185 

Oranges with Glazed Peel 185 

Peaches Poached 

•with Champagne 190 

Persimmon Pudding 178 

Plum Crunch 186 

Portuguese Baked 

Carmel Custard 181 

Quick Chocolate Mousse 182 

Quick Ice Cream Cake 187 

Raspberry Fluff 181 

Raspberry Souffle" 177 

Saint Mark's Dessert 187 

Spicy Pears 183 

Strawberries "75" 179 

Strawberry Ice Cream 188 

Vanilla Biscuit Tortoni 184 

Vanilla Ice Cream Dessert 188 

Vanishing Pearls 179 

Pastries, Cakes and Cookies 

Albion Pumpkin 

Ice Cream Pie 197 

Applesauce Cookies 216 
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Barbara Marella's 

Extra Fresh Blueberry Pie 195 

Brown Sugar Crescents 217 

Brown Wafers .226 

Butterflnger Cookies 220 

Butterscotch Crunch Squares 217 

Carrot Cake 209 

Cheesecake 202 

Cherry Cheesecake 203 

Chocolate Cheesecake Squares 218 

Chocolate Chip Bundt Cake 211 

Chocolate Mint Drops 223 

Chocolate Mousse Pie 198 

Chocolate Tarts 219 

Coffee Brandy Pie 200 

Congo Bars 215 

Cream Cheese Tarts 218 

Crescent Cookies 225 

Crustless Apple Pie 200 

Date Nut Cake 210 

Dream Bars 222 

Easy Cookies 225 

Fantastic Peach Pie 199 

French Strawberry Pie 197 

German Butter Cookies 224 

Ginger Snaps 214 

Grasshopper Pie 201 

Grasshopper Tarts .219 

Hello Dollys 215 

Hershey Bar Brownies 222 

Key Lime Pie 196 

Lemon Cake 205 

Lemon Drops 221 

Lemon Frosting .205 

Lemon Squares 223 

Les Visi'tandines 214 

Mary's Chocolate Chip Cookies 224 

Oatmeal Cake 210 

Oatmeal Pecan Cookies 227 

Oat Spice Cake 212 

Old Fashioned Lace Cookies 213 

Old Fashioned Sugar Cookies 228 

Old World Poppy Seed Cake 211 

Orange Cream Cheese Frosting 206 

Peanut Butter Bars 220 

Pecan Tarts 221 

Potato Chip Cookies 216 

Prune Spice Cake 206 

Ribbon Cake 204 

Seven Up Cake 208 



Silk Pie 196 

Simple Tea Cookie 225 

Sponge Cake 212 

Swiss Croft Ranger Cookies 226 

Texas Cake 207 

Tiny Chocolate Nut Meringues 227 

Turkish Cookies 213 

Zucchini Cake 208 

Tidbits 

Barbara DiPierre's 

Barbeque Sauce 232 

Blender Hollandaise — Bernaise ... 235 

Caramels 229 

Debbie's Easy Toffee 230 

Easy Candy Cookies 230 



Fabulous Fudge 231 

Marinade Sauce 232 

Mustard Sauce for Ham 233 

Orange Sauce 233 

Peach Conserve 237 

Peanut Brittle 230 

Quick Fudge 229 

Raspberry Plum Jam 237 

Raspberry Sauce 233 

Red Pepper Jam 236 

Remoulade Sauce 234 

Solar Iced Tea 235 

Strawberry Preserves 236 

Sweet Pepper Relish 238 

Watervale Sweet Mustard Sauce 234 
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COUNTRY DAY COOKS 



The North Shore Country Day School 
310 Green Bay Road 
Winnetka, Illinois 60093 

Telephone: (312) 446 - 0674 * 

Please send me copies of your Cookbook, at $&a&» 

per copy plus $ .26 per copy for postage and handling. 

Enclosed is my check or money order for 

Name: 

Please Print 

Street: . 

City: — - . . State: Zip: 

The proceeds from the sale of this book will benefit The 
North Shore Country Day School. Illinois Residents please 
add $ .35 for State tax. 

Make checks payable to NSCDS Cookbook 



COUNTRY DAY COOKS 

The North Shore Country Day School 
310 Green Bay Road 
Winnetka, Illinois 60093 

Telephone: (312) 446 - 0674 b 

Please send me copies of your Cookbook, at*^**B 

per copy plus $ .26 per copy for postage and handling. 

Enclosed is my check or money order for . 

Name: , 

Please Print 

Street: 

City: State: Zip: 

The proceeds from the sale of this book will benefit The 
North Shore Country Day School. Illinois Residents please 
add $ .35 for State tax. 



Make checks payable to NSCDS Cookbook 



